THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OF MILFORD Email: 


Massachusetts Department of Public Health 

Division of Food and Drugs 


Address: 


FOOD ESTABLISHMENT INSPECTION REPORT 


Name . 

ACnrYA_ 


7y^ of Operation(s) 
2^Food Service 

□ Retail 

P Residential Kitchen 

P Mobile 

P Temporary 

□ Caterer 

P Bed & Breakfast 

Permit No. 

fypp'of frJspecf/017 
Q^outine 

□ Re-inspection 
Previous Inspection 

Date; 

□ Pre-operation 

□ Suspect Illness 

D Genera! Complaint 

□ HACCP 
n Other 


Risk 

Level^ 

Telephone ^ ^ y— 7 ^ 

Owner C TV/TTLP 

HACCP Y/N 

Person-in-Charge (PIC) /r^\C 

Time 

In: 

Out: 

Inspector 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) violated. 


Non-comptfance with'. 


Vioiations Related to Foodborne Hiness Interventions and Risk Factors (Red Items) 

Anti Choking 590.009 (E) Q 

Violations marked may pose an imminent health hazard and require immediate Allergen Awareness 590.009 (G) □ 

corrective action as determined by the Board of Health. certified Food Protection 590.003 □ 


FOOD PROTECTION MANAGEMENT 

Q 1. PiC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3, Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5, Receiving/Condition 

□ 6 Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Proceduras/HACCP Plans 

PROTECTION FROM CONTAMINATION 

□ 8, SeparatiorVSegregation/Protection 

□ 9, Food Contact Surfaces Cleaning and Sanitizing 
Q 10, Proper Adequate Handwashing 

□ 11- Good Hygienic Practices 


P Prevention of Contamination from Hands 

QmS, Handwash Facilities 
PROTECTION FROM CHEMICALS 

n 14. Approved Food or Color Additives 
P 15, Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

P 16, Cooking Temperatures 

□ 17. Reheating 
P 18. Cooling 

O 19. Hot and Cold Holding 
n 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

P 22. Posting of Consumer Advisories 


Violations Refated to Good Retail Practices^ (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 







~ 












23. 

24. 

25. 

26. 

27. 

28. 

29. 

30. 


Management and Personnel 
Food and Food Protection 
Equipment and Utensils 
Water, Plumbing and Waste 
Physical Facility 
Poisonous or Toxic Materials 
Special Requirements 
Other 


(FC-2)(590.003) 
(FC-3)(590 004) 
(FC-4)(590.005) 
(FC-5)(590.006) 
(FC-6)(590.007) 
(FC-7)(590.008) 
(590.009) 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22); 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



JL 


Inspector's Signature: 

Print: 

/ 




Page_of_Pages 
















COMMONWEALTH OF MASSACHUSETTS 
TOWN OF MILFORD 


Establishment 
Name:_ 






Item 

Code 

C - Critical Item 

DESCRIPTION OF VIOLATION f PLAN OF CORRECTION 

Date 

No. 

Reference 

R- Red Item 

Please Print Cleariy 

Verified 



Discussion with Person in Charge: 






Correction Action Required: □ No □'Ves 



□Voluntary Compliance Bfle-inspection Scheduled 

□ Embargo 0 Voluntary Disposal 

□ Employee Restriction / Exclusion 

□ Emergency Suspension □ Emergency Closure 

□other: _ 



















Violations Rotated to FoodKxvne Illness 
Interventions and Risk Factors ffted Hems 


FOOD PROTECTION MANAGEMENT 


Adsiinincnt of R 


590.003(B) Demonstration of Knowledge* 


2-103.11 I Person in charKO ~ duties 





Peiscm in Charge* 


590.CK)4(A-B) 


3-20M2 


3-201.13 


3-202.13 


3-202.14 


3-202.16 


5-101.11 


590. 


590. 


Stay 


3-201.14 


3-201.15 


3-202.18 


590.004(0 


3-201.17 


3-202.11 


3-202,15 


3-101.11 


FOOD FROM APPROVED SOURCE 


Food am! WdarFrom Ragutatad Sourcos 


Compliance with Food Law* 


Food in a Hermetically Sealed Container* 


Fluid Milk and Milk Products* 


SbeU 


Eees and Milk Products, Pasteurized* 


Ice Made From Potable Drinking Water* 


Prinkin g Water from an Approved System* 
Bottled Drinking Water* 


Water Meets Standards in 310 CMR 22.0* 


ShaSish and Fish From an Appfovd Sourco 


Fish and RecreatioDally Caught MoUuscan 
Shellfish* 


MoUuscan Sbellilsh fiom NSSP Listed 
Sources* 


Gama and vm Mushrooms Approvad by 
Ragufatory Authofify 


Shellstock Identification Present* 


Wild Mushrooms* 


Game Animals* 


Receivlrtg/CoiidlUon 


PHFs Received at Proper Temperatures* 


e integrity* 


Food Safe and Unadulterated * 


Tagan^econfs: SheKstock 


3-202.18 


3-203.12 


3402.11 


3402.12 



3-502.11 


3-502.12 


8-103.12 




Shellstock Idenfification Maintained* 


Tagi/Recordt: FIsfi Products 


Parasite Destruction* 


Records, Creation and Retention* 


LaheKng of tpgrocHent s * 


Confonrance wttti Approved Procedures 
/KACCP Plans 


Methods* 


ing, criteria*_ 


Conformance with Approved Procedures* 





3-302.11(AXl) 


3-302.11(AX2) 


590.00.1(C) 

Responsibility of the person in charge to 
require reporting by food employees and 
applicants* 

5y0.003(F) 

Responsibility OfA Food Employee Or An 
Applicant To Report To The Person In 

Charge* 


590.003CD) 1 

1 Exclusions and Restrictimis* 

590,003 


! Removal of Exclurions and Restrictions 





PROTECTION FROM CONTAMINATiON _ 

I Cross-contamination 


Raw Animal Foods Separated fiom 
Cocked and RTE Foods* 


ContammaSon from Raw tngmdiants 


Raw Animal Foods Separated frmn Each 
Other* 


Coniamhadon hwn tha Envfmimmt 


Food Protection* 


Washing Fruits and Vegetables 


Food Contact with Equipment and 
Utensils* 


Confamtnaffbo hom tha Consumar 


Returned Food and Reaervice of Food* 


Dtsposibon alAdutlBratadorConiaminatad 
Fddd 


Discarding orReconctitiOTing Unsafe 
Food* 


Food Ccmtect Surheo 


Manual Warewashing - Hot Wattf 
Sanitizatian Temperatures* 


Mechanical Warewashing- Hot Water 
Sanitization Temperatures* 


Chemical Sanitization- tmp.^ pH, 
concentration and hardness. * 


Equipment Food Contact Surfaces and 
Utei^s Clean* 


Cleaning Frequency of Equipment Food- 
Contact Surfaces and Utensils*. 


Frequoicy of Sanitization of Utensils and 
Food Contact Sur&ces of Eouipment* 


Mefiiods of Sanitization - Hot Watvand 
Chemibal* 


—Am— ■■ 


Clean Conditian - Hands and Arms* 


Procedure* 


When to Wash* 


Good Hygiank: Piactfctt 


Eating, Drinking or Uring Tobacco* 


Discharges From the Eyes, Nose and 
Mouth* 


Preventing Contamination When T 


Prevention of Contambiatlon from Hands 


Preventing Contamination from 
Employees* 


Handwash FeeSWes 


CanvanienUy Located and AectssAte 


Numbers and Capacities* 


Location and Placement* 


Accessibility, Operation and Maintenance 


SuppSed wHh Soap and Hand Drying 
Oeiffcea 


fi-301.11 Handwashing Cleanser, Availabili 


6-301.12 Hand Orymg Provisimi 


3-701.1! 


‘4-501.111 


4-501.112 


4-50L114 


4-601.n(A) 


4-602.11 


4-702.11 


4-703.11 


2-301.11 


2-301.12 


2-301.14 


2401.11 


2401.12 


3-301.12 


590.004(E) 


5-203.11 


5-204.11 


5-205.11 


^DencCe&cridci] itanmthflfedenl 1999 Food Code or 105 CMR 590.000. 












































































































































Wototfof» R 0 taM io Foodbom^ ////»•» Ini^ivntiQM and Risk 
FaGion (RndRams 1~22) (Cant) 


PROTECTION FROM CHEMICALS 


1 w 


Food or Color Additivea 


3-202.12 

Additives* 

3-302.14 

Protection from Unapproved Additives* 

1 15 


Polsonoijs or Toxic Substances 


7-101.11 

Identifying Infonnation - Original 
Containers* 

7-102.11 

Common Name - Working Containers* 

7-201.11 

Separation - Storage* 

7-202.11 

Restriction - Presence and Use* 

7-202.12 

Conditions of Use* 

7-203.11 

Toxic Containers - Prohibitions* 

7-204.11 

Sanitizers, Criteria-Chemicals* 

7-204.12 

Chemicals for Washing Produce, Criteria* 

7-204.14 

Drying Agents, Criteria* 

7-205.11 

Incidental Food Contact, Lubricants* 

7-206.11 

Restricted Use Pesticides, Criteria* 

7-206.12 

Rodent Bait Stations* 

7-206.13 

Tracking Powders, Pest Control and 
Monitoring* 


TIMEH-EMPERATURE CONTROLS 


1“ 


Proper Cooking Temperatures for 
PHFs 


3-401.nA(lX2) 

Eggs- I55'‘F15Sec. 

Eggs- Immediate Service I45“F15sec* 


3-401.11(A)(2) 

Comminuted Fish, Meats & Game 
Animals - I55°F 15 see. * 


3-401.11(BKI)(2) 

Pork and Beef Roast/- ISO^F 121 min* 


3-401.M(AX2) 

Ratites, Injected Meats- 155“? 15 sec. 

* 


3-401. n(AX3) 

Poultry, Wild Game, Stuffed PHFs, 
Stuffing Containing Fish, Meat, 

Poultry or Ratites-l65*F 15 sec. * 


3-401.11 (C)(3) 

Whole-muscle, Intact Beef Steaks 
145°F* 


3-401.12 

Raw Animal Foods Cooked in a 
Microwave 165“F ♦ 


3-401.n(A)(l)(b) 

All Other PHFs - I45°F 15 sec. * 

17 


Reheating for Hot Holding 


3-403.11(A)&(D) 

PHFs 165^^? 15 sec.* 


3-403.11 (B) 

Microwave- 165° F 2 Minute Standing 
Time* 


3-403.11(C) 

Commercially Processed RTE Food - 
I40°F* 


3-403. n(E) 

Remaining Unsticed Portions of Beef 
Roasts* 

18 


Proper Cooling of PHFs 


3-501.l4(A) 

Cooling Cooked PHFs from 140*F to 
70°F Within 2 Hours and From 70°F 
to 41*F/45*F Within 4 Hours. * 


3-501.14(B) 

Cooling PHFs Made From Ambient 
Temperature Ingredients to 41°F/45®F 
Within 4 Hours* 




;■ PHFs Received ^ Temperatures 
According to Law Cooled to 

4I®F/45“F Within 4 Hours. • 


3-501.15 

Cooling Methods for PHFs 

19 


PHF Hot and Cold Holding 


3-501.16(B) 

Cold PHFs Maintained at or below 


590.004(F) 

41745® F* 


3-501.16(A) 

Hot PHFs Maintained at or above 
' 140°F. * 


3-50M6(A) 

Roasts Held at or above 130®F. * 

EBi 


Time as a Public Health Control 


3-501.19 

Time as a Public Health Control* 


590.004(H) 

Variance Requirement 


REQUIREMENTS FOR HIGHLY SUSCEPTIBLE 
POPULATIONS (HSP) _^ 


21 

3-80Ln(A) 1 

1 

Unpasteurized Prc-packagcd Juices and 
Beverages with Warning Labels* 


3-801.tl(B) 

Use of Pasteurized Eggs* 


3-801.11(0) 

Raw or Partially Cooked Animal Food and 
Raw Seed Sprouts Not Served. * 


3-801.11(C) 

Unopened Food Package Not Rc-served. * 


CONSUMER ADVISORY 


22 

3-603.il 

Consumer Advisory Posted for Consumption of 
Animal Foods Tliat are Raw, Undercooked or 

Not Otherwise Processed to Eliminate. 

Pathogens * 


3-302.13 

Pasteurized Eggs Substitute for Raw Shell Eggs* 


SPECIAL REQUIREMENTS 



Violations of Section 590.009(A)-(^^) in 
catering, mobile food, temporary and 
residential kitchen operations should be 
debited under the appropriate sections 
above if related to foodbome illness 
interventions and risk factors. Other 
590.009 violations relating to good retail 
practices should be debited under #29 - 
Special Requirements. 


VIOLATIONS RELATED TO GOOD RETAIL PRACTICES 


(Blue Items 23-30) 

Critical and non-critical violations, which do not relate to the 
foodbome illness interventions^ and risk factors listed above, can be 
found in the following sections of the Food Code and 1(15 CfdR 
590.000. 


Itam 

Good Retail Practices i FC 

rSM.OOO 

123^ 


FC-2 


24. 

Food and Food Protection 

FC-3 

.004 

25. 


FC-4 

,005 

26. 


1 FC-5 

.006 

27.^ 


FC-6 


28. 

Poisonous or Toxic Materials 

FC-7 

.008 

r^. 

Special Requirements 


.003 

30 

Other 




Denotes critical item in Uie federal 1999 Food Code or 105 CMR 590.000. 

















































































































THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OF MILFORD 

Massachusetts Department of Public Health 

Division of Food and Drugs 


Email: 

Address: 


FOOD ESTABLISHMENT INSPECTION REPORT 


Address 




of Operai\on{s) I Typp of Inspection 


Food Service 


Telephone 


Risk 

Level ^ 


HACCP Y/N 


□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 


Permit No. 


fyM or inspecuon 

ErRoutine 

□ Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 






P6rson-in-Charge(PIC) r(, 


Inspector 


Each violation checTced requires an explanation on the narrative page(s) and a citation of specific provision(s) violated. 

Uon-compHence with: 

Vioiations Related to Foodborne Illness Interventions and Risk Factors (Red Items) 

Anti Choking 590.009 (E) Q 

Violations marked may pose an imminent health hazard and require immediate Allergen Awareness 590.009 (G| □ 

corrective action as determined by the Board of Health. certified Food Protection 590.003 □ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

D 2 . Reporting of Diseases by Food Employes and PIC 
G 3. Personnel with Infections Restricted/Exciuded 

FOOD FROM APPROVED SOURCE 

G 4. Food and Water from Approved Sourcs 

G Receiving/Condition 

G 6. Tags/Renords/Accuracy of Ingredient Statements 
G Conformance with Approved Procedures/HACCP Plans 

PROTECTION FROM CONTAMINATION 

Q 8. Separatfon/Segregation/Protection 
G y- Food Contact Surfaces Cleaning and Sanitizing 
G 10- Proper Adequate Handwashing 
G 11- Good Hygienic Practices 


G 12. Prevention of Contamination from Hands 
G 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

G 14. Approved Food or Color Additives 
G 15 . Toxic Chemicals 

TIMEfTEMPERATURE CONTROLS (Potantially Hazardous Foods) 

□ 16. Cooking Temperatures 
Q 17. Reheating 

G 1B. Cooling 

G 19- Hot and Cold Holding 

G 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices_ (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or vi/ithin 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 

23. Management and Personnel (fc-2)(590.003) 

24. Food and Food Protection (FC-3)(590.004) 

25. Equipment and Utensils (FC-4)(590.005) 

26. Water, Plumbing and Waste (fc-5)C590.D06) 

27. Physical Facility (fc-6)(590.oo7) 

28. Poisonous or Toxic Materials (fc-7)(590.008) 

29. Special Requirements (590.009) 

30. Other 



Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Hems 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OFRE-INSPECTfON: 

















COMMONWEALTH OF MASSACHUSETTS 
TOWN OF MILFORD 


Establishment 
Name:_ 







Code c - Critical Item 
Reference R- Red item 


DESCRIPTION OF VIOLATION / PLAN OF CORRECTION 

Please Print Clearly 


Date 

Verified 



Discussion with Person in Charge: 



Correction Action Required: Dno 

□ Voluntary Compliance OR^i^spection Scheduled 

□ Embargo DVoluntaiy Disposal 

□ Employee Restriction / Exclusion 

□ Emergency Suspension □ Emergency Closure 

□Other: 









ViolMons Related to FbocfflXTme Uhtess 
Intenfenttons and Ksk Factors (Rod items U2Z) 



FOOD PROTECTION MANAGEMENT 


590.003(A) 


Demonstration of Knowledae^ 


2-103.1] Person in charge--duties 



EMPLOYEE HEALTH 


2 590.00.1(C) Responsibility ofthe person in charge to 
require reporting by food employees and 
applicants* 


Responsibility Of A Food Employee Or An 
Applicant To Report To TTic Person In 


aiEjaj 


590.003(F) 



Exclusions and Restrictions* 


Removal of Exclusions and Restrictions 


FOOD FROM APPROVED SOURCE 


Food and WHer/nrom RagutoM Soorcas 


Compliance with Food Law* 


Food in a Hermetically Sealed Container* 


Fluid Milk bikI Milk Products* 


Shell Fees 


Egga and Milk Products, Pasteuri ze d* 
Ice Made From Potable Drinking Water* 


Water from an Approved Sy 


Bottied Drinking Water* 


Water Meets Standards in 310 CMR 22.0* 


SlMKsh Md Fish Ffom an Approwd Source 


3-201.14 Fish and Recreationally Caught Molluscan 
Shellilsh* 


3-201.15 Molluscan Shellfish from NSSP Listed 
Sources* 



\jmmrrx: 


3-201.12 


3-201.13 


3^202.13 


3-202.14 


3-202.16 


5-101.11 




3-202.18 


590.004(C) 


3-201.17 


3-202.11 


3-202.15 


3-101. [ I 


3-202.18 


3-203.12 


3^.11 


3-402.12 


i Knan!i!nra 


3-502.11 


3-502.12 


8-103.12 




SheUstock identifreation Present* 


Wild Mushrooms* 


Game Animals* 


ReceNlitfitCondKion 


PHFs Received at Proper Temperatures* 


Food Safe and Unadulterated * 


TagatRecords: Shdistock 




SheUstock Identification Maintained* 


Tags/Records: FMi Products 


Parasite Destruction* 


Records, Creation and Retmtion*_ 


LabeHng of Ingrodleots* 


Canfommice wtth Approved Procedures 
A1ACCP Plans 


|ES!!!S1!5! 





3-302.n(AXl) 


3-302.1 1(AX2) 


3-302.11(A) 


3-302.15 


3-304.11 


3-701.11 


‘4-501.111 


4-501.112 


4-501.114 


4^1.n(A) 


4-602.11 


4-702.11 


4-703,11 


2-301.11 


2-301.12 


2-301.14 


2-401.11 


2-401.12 


3-301.12 


590.004(E) 


5-203.11 


S-204.U 


5-205.11 


PROTECTION FROM CONTAMINATION _ 

I Cmss-con/afnfnaflion 


Raw Ammal Foods Separated fipm 
Cooked and RTE Foo^* 


Ccrttanm9tlon from Raw fngi9<Sants 


Raw Animal Foods Separated from Each 
Oflier* 


ContaimnaftM fiom tho Enwonnwtt 


Food Protection* 


Washing Fnrits and Vegetables _ 

Food Contact with Equipment and 
Utensils* 


ConfwnffMtfon fhjm tha Censttmor 


Returned Food and Reaervice of Food* 


Drsposidon ofAduttaratad or ConfarrmiafBd 
Food 


Discarding or Reconditioning Unsafe 
Food* 


Food Contact Surfaces 


Manual Waiewasbing - Hot Water 
Sanitization Temperatures* 


Mechanical Warewashing- Hot Water 
Sanitization Temperatuies* 


Chemical Sanitization- tamp., pH, 
concentration and hardness, * 


Equipment Food Contact Surfaces and 
Utenkls Clean* 


Cleaning Frequency of Equipment Food- 
Contact Sur&c^ and Utensils* 


Frequency of Sanitization of Utensils and 
Food Contact Sur&ces of Equipment* 


Methods of Sanitization - Hot Wataand 
Cbemitsd* 


Proper* Adequate Handweslifng 


Clean ConditioD * Hands and Arms* 


Procedure* 


When to Wash* 


Good Hygienic Pnetfees 


Eating, Drinkmg ot Using Tobacco* 


Discharges From the Eyes, Nose and 
Mouth* 


Preventing Contamination When T 


Prevention of Conuminatkm from Hands 


Preventing Contamination from 
Emplo 


Handwash FaeffMes 


Coovemanfly Located and Accassa>fa 


Numbers and Capacities* 


Location and Placement* 


Accessibility, Operatioo and Maintenance 


SuppM with Soap and Hand Drying 
Devfces 


6-301.11 I Handwashing Cleanser, Availabili 


6-301.12 Hand Drying Provision 


* Doiotes aitical hem h the federal 1999 Food Code or IQS CMR S90.i 




















































































































































Wototfoos Mated to Foodbome fUness tni^rvenOons «/id Risk 
Factors (Rsd ftsms 1-22J fCantJ 

PROTECTION FROM CHEMICALS 


1 M 


Food or Color Additfvea 


3-202.12 

Additives* 

3-302,14 

Protection from Unapproved Additives* 

1 15 


Poftonous or Toxic Substancas 


7-101.11 

Identifying Information - Original 
Containers* 

7-102.11 

Common Name - Working Containers* 

7-201.11 

Separation - Storage* 

7-202.11 

Restriction - Presence and Use* 

7-20ZI2 

Conditions of Use* 

7-203.11 

Toxic Containers - Prohibitions* 

7-204.11 

Sanitizers, Criteria-Chemicals* 

7-204.12 

Chemicals for Washing Produce, Criteria* 

7-204.14 

Drying Agents, Criteria* 

7-205.11 

Incidental Food Contact, Lubricants* 

7-206.11 

Restricted Use Pesticides, Criteria* 

7-206.12 

Rodent Bait Stations* 

7-206.13 

Tracking Powders, Pest Control and 
Monitoring* 


TIMEn'EMPERATURE CONTROLS 


1 “ 


Proper Cooking Temperatures for 
PHFs 


3-401.1 1A(1X2) 

Eggs- 155'’F 15 Sec. 

Eggs- Immediate Service 145*FlSsec* 


3-401.11(AX2) 

Comminuted Fish, Meats & Game 
Animals - 153®F 15 sec. * 


3-401.11(BK1)(2) 

Pork and Beef Roast^^- 130*F 121 min* 


3-401. n(A)(2) 

Ratites, Injected Meats - 135°F 15 sec. 


3-401.11(AX3) 

Poultry, Wild Game, Stuffed PHFs, 
Stuffing Containing Fish, Meal, 

Poultry orRatites-165°F 15 sec. * 


3-401.11(0X3) 

Whole-muscle, Intact Beef Steaks 
)45*F* 


3-401.12 

Raw Animal Foods Cooked in a 

Microwave 165®F * 


3-401.11(A)(1)(b) 

All Other PHFs - 145°F 15 sec, * 

17 


Reheating for Hot Holding 


3-403.11(A)&(D) 

PHFsl65*Fl5sec.* 


3-403. H(B) 

Microwave- 165° F 2 Minute Standing 
Time* 


3-403.11(C) 

Commercially Processed RTE Food - 
I40°F* 


3-403. U(E) 

Remaining Unsliced Portions of Beef 
Roasts* 

18 


Proper Cooling of PHFa 


3-501.14(A) 

Cooling Cooked PHFs from 140°F to 
70®F Within 2 Hours and From 70°F 
to 41®F/45'*F Within 4 Hours. * 


3-501,14(B) 

Cooling PHFs Made From Ambient 
Temperature Ingredients to 41®F/45“F 
Within 4 Hours* 




.'PHFs Received .^Temperatures 
According to Law Cooled to 

4!*F/45°F Within 4 Hours. * 


3-501.15 

Cooling Methods for PHFs 

19 


PHF Hot and Cold Holcfmg 


3-501.16(B) 
590.004(F) 

Cold PHFs Maintained at or below 

410/450 f-f 

3.501.16(A) 

Hot PHFs Maintained at or above 

140“F, * 

3-501.16(A) 

Roasts Held at or above 130"F. * 

’EHIi 


Time as a Public Health Control 


3-501.19 

Time as a Public Health Control* 

590.004(H) 

Variance Requirement 


REQUIREMENTS FOR HIGHLY SUSCEPTIBLE 


POPULAl 

riONS (HSP) 

21 

3.801.11(A) 

Unpasteurized Pre-packaged Juices and 
Beverages with Warning Labels* 1 


3-801.11(,B) 

Use of Pasteurized Eggs* 


3-80!.! 1(D) 

Raw or Partially Cooked Animal Food and 
Raw Seed Sprouts Not Served. * 


^801.11(,C) 

Unopened Food Package Not Re-served. * 


CONSUMER ADVISORY 


22 

3-603.11 

Consumer Advisory Posted for Consumption of 
Animal Foods That are Raw, Undercooked or 

Not Otherwise Processed to Eliminate 

Pathogens,* i/moof 


3-302.13 

Pasteurized Eggs Substitute for Raw Shell Eggs* 


SPECIAL REQUIREMENTS 



Violations of Section 590,009(AHD) in 
catering, mobile food, temporary and 
residential kitchen operations should be 
debited under the appropriate sections 
above if related to foodbome illness 
interventions and risk factors. Other 
590,009 violations relating to good retail 
practices should be debited under #29 - 
Special Requirements. 


W0LA770NS RELATED TO GOOD RETAIL PRACTICES 
(Blue Items 23-30) 

Critical and non-critical violations, which do not relate to (he 


foodbome illness interventions and risk factors listed above, can be 
found in the following sections of the Food Code and 105 CMR 


590.000. 


Item 

Good Retail Practices 

FC 1 590.000 ; 

23. 

24. 

Management and Personnel 

FC - 2 ' .003 1 

Food and Food Protection 

FC-3 1 .004 j 

25. 


"FC-4 .005 

26. 


FC - 5 .006 

27. 

Physical Facility 

FC-6 1 .007 

28. 


FC-7 j .008 1 

29. 

Special Requirements 

1 .009 , 

1 30, 

Other 

! 1 


* Denotes critical item in die federal 1999 Food Code or 105 CMR 590.000. 
















































































































THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OF MILFORD 

Massachusetts Department of Public Health 

Division of Food and Drugs 


Email: 

Address: 


FOOD ESTABLISHMENT INSPECTION REPORT 


Name r /-> - v 

L^U)c.inE 


Tyd^ of Operation(s} 

B Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

n Temporary 

□ Caterer 

G Bed & Breakfast 

Permit No. 

Typof of Inspection 

S^outine 
□ Re-inspection 
Previous inspection 
Date: 

G Pre-operation 

G Suspect Illness 

G General Complaint 

G HACCP 
n other 

Address ST 

Risk 

Level 

Telephone / y 

Owner 

HACCP Y/N 

Person-in-Charge (PIC) 

Time 

In: 

Out: 

Inspector 

"■ .—. . - .1 ^ -. - 


Each violation chVclTed requires an explanation on the narrative page(s) and agitation of specific provision(s) violated. 


Violations Related to Foodborne ill ness Inte rventio ns an^Risk Factors [Red ItemsJ 

Violations marked may pose an imminent health hazard and require immediate 
corrective action as determined by the Board of Health. 


Non-compliance with: 


Anti Choking 
Allergen Awareness 
Certified Food Protection 


590.009 (E) □ 
590.009 (G) □ 
590.003 □ 


F 9 OD PROTECTION MANAGEMENT 

rj 1. PiC Assigned/KnowiadgeabiG/Duties 

EMPLOYEE HEALTH 

LI 2. Reporting of Diseases by Food Employee and PIC 
n d. F-’ersonnei with infectioiiS Restrictea/Excluded 

FOOD FROM APPROVED SOURCE 

L] q. Food and Water from Appmved Source 

IJ 5- cei vi! !Q/Co r id i (irj n 

□ 6, Tags/Records/Accuracy of ingredient StatementvS 

□ F, Cosiformanoe with Approvad Procedures/HACCP Plans 

PROTECTION FROM CONTAMINATION 

LI 8- Ssparation/Segregation/Protection 
LJ 9- Food Cofiiact SuCacGs Cleanifig and Sanitizing 
n 10. Proper Adequate Randwashing 
LI 1 1 . Good Hygienic Practices 


LJ 12 Prevention of Carilanifiation from Haad.s 
LI 18. Handwash Facilities 

PROTECTION FROM CHEMICALS 

L! 14. Approved Food or Color Additives 
LJ 15. Toxic Chemicals 

TIMEATEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16, Cooking fernperatures 

□ 17. Reheatfns.t 
L] 18- Cooiing 

LJ 18 Hot and Cold Holding 
n 2 . 0 . Time as g Public H€)aith Control 

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP) 

|_,J 21, Food and Food Preparation for HSP 

CONSUMER ADVISORY 

Q 22. Pasting of Consumer Advisories 


Violations Related to Good Retail Practices_ (Blue 
items) Critical (C) violations marked must be corrected 
mmediately or within 10 days as determined by the Board 
yf Health. Non-critical (N) violations must be corrected 
mmediately or within 90 days as determined by the Board 
Df Health. 


C 

N 





, 23. Management and Personnel 

(FC-2)C59Q.003) 


F7 

24. Food and Food Protection 

(FC-3)(590.004) 



25, Equipment and Utensils 

(FC-4)(5g0,005) 



26. Water, Plumbing and Waste 

(FC-5)(590,006) 



27. Physical Facility 

(FC-6)(590.007) 



28. Poisonous or Toxic Materials 

(FC-7](590.008) 



29. Special Requirements 

(590.009) 



30, Other 


Nyinber of Violated Provisions Related 

To Foodborne Illnesses Interventions 

and Risk Factors (Red Items 1“22): _ 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DA TE OF RE-INSPECTION: 




Inspector’s Signature; ^ 

Print: 

Page_of_Page.s 


mmmm 


r ii'\L T. r. i_ 














COMMONWEALTH OF MASSACHUSETTS 
TOWN OF MILFORD 


Establishment 
Name:_ 


llPoOcO 0 7^ <:C^aL> 


Code c - Critical Item 
Reference R- Red item 


DESCRIPTION OF VIOLATION / PLAN OF CORRECTION 

Please Print Clearly 


Date 

Verified 



Discussion with Person in Charge: 



Correction Action Required: □ no 

©^untary Compliance □ Re-inspection Scheduled 

□ Embargo □ Voluntary Disposal 

□ Employee Restriction f Exclusion 

□ Emergency Suspension □ Emergency Closure 

□other: 












Viofatlons Related to Fbodbome Illness 
Interventions and Risk Factors (Red Items 1-22) 


PROTECTION FROM CONTAMINATION 




FOOD PROTECTION MANAGEMENT 


590.003(A) Assignment of R 


Demonstration of Knowledge 


2-103.11 I Person in charge - duties 



m 


3-302.11(AXl) 


3-302.11(AX2) 


5W).00.1(C) 

Responsibility of the person in charge to 
require reporting by food employees and 
applicants* 

590.003(F) 

Re^nsibility Of A Food Employee Or An 
Applicant To Report To The Person In 

Charge* 

590.003fG) 


590.003(D) 

Exclusions and Restrictiims* 

590.003(E) 

Removal of Exclusions and Restrictions 



FOOD 



3-201.13 


3^202.13 


3-202.14 


3-202.16 


5-101.11 


590. 


590. 



3-202.18 


590.004(C) 


3-201.17 


3-202.11 


3-202.15 


3-101.II 


3-202.18 


3-203.12 


3-402.11 


3-402.12 


FROM APPROVED SOURCE 


Food and Water From Regulated Sources 


Compliaiice with Food Law* 


Food in a Hermetically Sealed Container* 


Fluid Milk and Milk Products* 


SheU 


Eggs and Milk Products. Pasteurized *_ 

Ice Made From Potable Drinking Water* 


Water from an Approved System* 


Bottled Dr inking Water* 


Water Meets Standards in 310 CMR 22.0* 


Shet/tsh and Hsh From art Approved Saume 


Fish and Recreationally Caught MoUuscan 
Shellfish* 


MoUuscan Shellfish fmm NSSP Listed 
Sources* 


Game and VW Mushrooms Approved by 
Regufatory i4utfiodfv 


Shellstock Identification Present* 


Wild Mushrooms* 


Game Animals* 


Recelvliig/Condition _ 


PHFs Received at Proper Temperatures* 


3-701.11 


4-501.111 


4-501.U2 


4-501.114 



3-502.11 


3-502.12 


8-103.12 


Food Safe and Uiiaduit<auted * 


TagsfRecords: SheNatock 




Shellstock Identification Maintained* 


Taga/Recorda: Fish Products 


Parasite Destruction* 


Reewds, Creation and Retention*_ 


LabeHng of Ingradtents* 


Conformaitcc wfth Approved Procedures 
/HACCP Plans 


Methods* 




4-602.11 


4-702.11 


4-703.11 


2-301.11 


2-301.12 


2-301.14 


2401.11 


2401.12 


3-301.12 


590.004(E) 


5-203.11 


5-204.11 


5-205.11 


6-301.11 


6-301.12 


CrosS‘Contaminetk)n 


Raw Animal Foods Separated fimn 
Cooked and RTE Foo^* 


CordaminaSon ihvn Raw ingntiertts 


Raw Animal Foods Separated from Each 
CXhcr* 


Contaminatloa from the Env^onmertt 


Food Protection* 


Washing Fiidts and Vegetables 


Food Contact with Equipment and 
Utensils* 


Contarrmatiof} hom the Consumer 


Returned Food and Reaervice of Food* 


Dfsposidon atAduttBratadorCordarmtated 
Food 


Discarding or Reconditioning Unsafe 
Food* 


Food Contact Surfaces. 


Manual Warewashing - Hot Water 
Sanitization Temperatures* 


Mechanical Warewashing- Hot Water 
Sanitization Temperatures* 


Chemical Sanitizatian- t^p., pH, 
concentration and hardness. * 


Equipment Food Cmitact Surfaces and 
Utensils Clean* 


Cleaning Frequency of Equipment Food- 
Contact Surfaces and Utensils*. 


Frequency of Sanitization of Utensils and 
Food Contact Surfaces of Eqmpmetit* 


Mefruxls of Saaitizatim - Hot Wats: and 
Chemibal* 


Proper, Adequate Hendwa ahi nq 


Clean Coudition - Hands and Anns* 


Procedure* 


When to Wash* 


Good HyglenlG Practiceft 


Eating. Drinking or Using Tobacco* 


Discharges From the Eyes, Nose and 
Mouth* 


Preventing Contamination Whoi Ta.^i 


Prevention of OKrtamimtlon from Hands 


Preventing ContaminatiDn from 
Employees* 


Handwash FackfUes 


Convenientty Located and Accessible 


Kumbeis and Capacities* 


Location and Placement* 


Accessibility, Operation and Maintenance 


SuppM with Soap and Hand Dryktg 
Devices 


Handwashing Cleanser. Availability 


Hand Drying Provision 


* Doiote Gfitiai] kern in the federal 195^ Food Code or 105 CMR 590.000. 

















































































































































VIoMottS Rested to Foodbome //toess into/vendons and Risk 
Factors (FMRams 1-22} (Cont) 


PROTECTION FROM CHEMICALS 


1 14 

Food or Color Additives 


3-202.12 

Additives* 

3-302.14 

Protection from Unapproved Additives* 

1 


Poisonous or Toxic Substances 


7-101.n 

Identifying Information - Original 
Containers* 

7-l02.il 

Common Name - Working Containers* 

7-201. U 

Separation - Storage* 

7-202.11 

Restriction - Presence and Use* 

7-202.12 

Conditions of Use* 

7-203.11 

Toxic Containers - Prohibitions* 

7-204.11 

Sanitizers, Criteria-Chemicals* 

7-204.12 

Chemicals for Washing Produce, Criteria* 

7-204.14 

Drying Agents, Criteria* 

7-205.11 

Incidental Food Contact, Lubricants* 

7-206.11 

Restricted Use Pesticides, Criteria* 

7-206.12 

Rodent Bait Stations* 

7-206.13 

Tracking Powders, Pest Control and 
Monitoring* 


TIMErrEMPERATURE CONTROLS 


1 “ 


Proper Cooking Temperaturee for 
PHFs 


3-40LnA(lX2) 

Eggs- 155^F 15 Sec. 

Eggs- Immediate Service 145®F15sec* 


3-401.11 (AX2) 

Coniininuted Pish, Meats Sc. Game 
Animals - 155“F 15 sec. * 


3-401.n(BXl)(2) 

Pork and Beef Roast/- I30“F 121 min* 


3-401. n(A)(2) 

Ratites, Injected Meats -155°F 15 see. 

* 


3-40H1(AX3) 

Poultry, Wild Game, Stuffed PHFs, 
Stuffing Containing Fish, Meal, 

Poultry QrRatites-l65*^F 15 sec. ♦ 


3-401.11(0(3) 

Whole-muscle, Intact Beef Steaks 
145»F* 


3-401,12 

Raw Animal Foods Cooked in a 

Microwave I65°F • 


3-401.11(A)(1)(b) 

All Other PHFs - 145°? 15 sec. * 

17 


Reheating for Hot Holding 


3-403.11(A)&(D) 

PHFs 165T 15 sec.* 


3-403.11 (B) 

Microwave- 165® F 2 Minute Standing 
Time* 


3-403.11 (C) 

Commercially Processed RTE Food • 
140®F* 


3-403.11(E) 

Remaining Unsliced Portions of Beef 
Roasts* 

IS 


Proper Cooling of PHFs 


3-501.l4(A) 

Cooling Cooked PHFs from 140°F to 
70®F Within 2 Hours and From TOT 
to 41®F/45®F Within 4 Hours. * 


3-501.14(B) 

Cooling PHFs Made From Ambient 
Temperature Ingredients to 41'’F/45°F 
Within 4 Hours* 



3-501.14(C) 

'PHFs Received ^Temperatures 
According to Law Cooled to 

41®F/45°F Within 4 Hours. • 


3-501.15 

Cooling Methods for PHFs 

19 


PHF Hot and Cold Holding 


3-501.16(B) 

Cold PHFs Maintained at or below 


590.004(F) 

417450 F* 


3-501.16(A) 

Hot PHFs Maintained at or above 1 

140®F. * 1 


3-501.16(A) 

RoastsHcld at or above 130®F, * 

EH 


Time as a Pubife Health Control 


3-501,19 

Time as a Public Health Control* 


590.004(H) 

Variance Requirement 


REQUIREMENTS FOR HIGHLY SUSCEPTIBLE 
POPULATIONS (HSP) _ 


21 

3-801. n(A) 

Unpasteurized Pre-packaged Juices and 
Beverages with Warning Labels* 


3-801.n(B) 

Use of Pasteurized Eggs* 

3-801.11(D] 

Raw or Partially Cooked Animal Food and 
Raw Seed Sprouts Not Served. * 

3-801.11(C) 

Unopened Food Package Not Re-served. * 


CONSUMER ADVISORY 


22 

3-603.11 

Consumer Advisory Posted for Consumption of 
Animal Foods That are Raw, Undercooked or 

Not Otherwise Processed to Eliminate. 
Pathogens.* 


3-302.13 

Pasteurized Eggs Substitute for Raw Shell Eggs* 


SPECIAL REQUIREMENTS 


590.009(A)-(D) 


Violations of Section 590.009(A)-(D) in 
catering, mobile food, temporary and 
residential kitchen operations should be 
debited under the appropriate sections 
above if related to foodbome illness 
interventions and risk factors. Other 
590.009 violations relating to good retail 
practices should be debited under #29 - 
Special Requirements. 


VIOLATIONS RELATED TO GOOD RETAIL PRACTICES 


(Blue Items 23-30) 

Critical and non-criiical violations, which do not relate to the 
foodborne illness interventions and riskfactors listed above, can be 
found in the following sections of the Food Code and 105 CMR 


590.000. 


1 Itam 1 Good Rataii Pracdcas 


“ 590.000 j 

1 23 . 

Management and Personnel 

FC-2 

.003 J 

!■ 24 - 

Food and Food Protection 

FC-3 

.004 1 


Equipment and Utensils 

"“Fc-a 

,005 

! 26. 

Water, Plumbing and Waste 

FC“^ 

.006 

27 . ^ 

Physical Facility 

FC-6 

.007 

28 . 

Poisonous or Toxic Materials 

FC-7 

.008 i 

^ 29 . 

Special Requirements 


.009 , 


Other _ 


_) 


* Denotes critical item in the federal 1999 Food Code or 105 CMR 590.000. 

















































































.Food Establishment Inspection Report - City/Town of /^')) 


Establishment; fMT 

[□ate: ^"7“ ) Page 1 of ,7 

sAddress: JJQ ^ T 

iTime in; j {j Timeout: 

Telephone: ~~J | Permit No,: O Jou 

Number of Violated Provisions Related 
to Foodborne Illness Risk Factors 
and Interventions (Items 1 through 29): 


Owner: CF)Q^i^ TV'JTUtir 

Person-in-charge: t C P- 6 |:> ,T 1 KXTl'^ ( 

Number of Repeat Violations Related 
to Foodborne Illness Risk Factors 
and Interventions (Items 1 through 29); 


Inspector: ‘ 


FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS 


I IN = in c ompliance ODT= out of compliance N/0 = not observed N/A = not applicable COS = corrected on-site during inspection R = repeat violation | 


Compliance Status 

IN 


N/A 

InIo 

C05 


Supervision 

Person-in-charge present, demonstrates | 
knowledge, and performs duties 

r- 





2 Certified Food Protection Manager Iv 

h~ 

r 




Employee Health | 




1 

1 

1 


' 4 Proper use of restriction and exclusion 

B 

1 

■ 

■ 

■ 

1 

g Procedures for responding to vomiting 
and diarrheal events 


r 




1 

Good Hygienic Practices ; 

g iProper eating, tasting, drinking, or 

1 tobacco use 







^ No discharge from eyes, nose, and 
‘ mouth 


r 




, 

Preventing Contamination by Hands , 

8 Hands clean & properly washed 


n 




Q |No bare hand contact with ready-to-eat 
, ^ Ifood 







Adequate handwashing sinks properly 
^ supplied and accessible 


r — 





{ Approved Source j | 

1 1 Food obtained from approved source | ^ 


I 



J 

12;Food received at proper temperature 






—1 

Food received in good condition, safe, & 

1 '^'unadulterated 

J 






^^iRequired records available: shellstock 
tags, parasite destruction 

A 







Compliance Status 

Hn I'OutI n/a n/oIcos 

71 

Protection from Contamination 

i 

15 

Food separated and protected 

i.y 





r 

16 

Food-contact surfaces; cleaned & 
sanitized 

1 

y 

1 




h 

17 

Proper disposition of returned, 
previously served, reconditioned & 
unsafe food 

J 



1 


' 

Time/Temperature Control for Safety, 

18 


^7 

r“ 





19 

Proper reheating procedures for hot 

holding 

J 





m 








121 








Iwa 

Proper cold holding temperature ly 







Proper date marking and disposition 

-J 

/ 





24 

Time as a Public Health Control 





I Consumer Advisory 

2 gjConsumer advisory provided for raw / 
jundercooked food 

1 


1 


Highly Susceptible Populations ^ 

26 

Pasteurized foods used; prohibited foods 
not offered 

B 






Food/Color Additives and Toxic Subsl 

ances 

27 

Food additives: approved & properly 
used 

7 

1 



“1 

1 


28 

1 

Toxic substances properly identified, 
stored & used 


1 

1 

1 




Conformance with Approved Procedures 

29 

Compliance with variance / specialized 
□rocess / HACCP Plan 

7 







Official Order for Correction: Based on an inspection today, the items marked '’OUT” indicated violations of 105 CMR 590.000 and 
applicable sections of the 2013 FDA Food Code. This report, when signed below by a Board of Health member or its agent constitutes 
an order of the Board of Health. Failure to correct violations cited in this report may result in suspension or revocation of the food 
establishment permit and cessation of food establishment operations, If you are subject to a notice of suspension, revocation, or non¬ 
renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 590.015(B). 


Date of Reinspection: 


Discussion with Person-in-Charge: 



cy^:iL 


Form 734A-1 A.M. SulKin Co.. Charlestown, MA 


3 


Date: 

























Food Establishment Inspection Report - City/Town of _ 

j Establishment: fy£~ £OtX)0'L- l^ate: 3--'7-y "7 Page 2 of_ 

I__GOOD R ETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTI ONS 

IN = in compliance OUT= out of compliance N/O = not observed N/A = not applicabfe COS = corrected on-site during inspection R = repeat violation 


Compliance Status | in out 

1 N/A 

1 N/O COS 

R 

1 Safe Food and Water I 

1 

30 

Pasteurized eggs used where 
required 

7 

r 

i 

1 

1 

j 




Water & ice from approved source 

v> 

' - 

r 

I 

L_ 



22 jVariance obtained for specialized 
processing methods 



1 

1 

t 

i 

' 1 

1 Food Temperature Control 

Proper cooling methods used; 

33 ladequate equipment for 
j temperature control 

J 

. — 





r,. Plant food properly cooked for hot 
^ holding 







35 Approved thawing methods used 







36 Thermometers provided & accurate 

J 





1 

i Food Identification 

2 ^ Food properly labeled; original 
^ .container 






Prevention of Food Contamination 

38 

Insects, rodents, & animals not 
present 







Contamination prevented during 

39 food preparation, storage and 
' display 

7 




' 

■ 

1 40 iPersonal cleanliness 







.. Wiping cloths: properly used & 
■stored i 

7 

, J 






42 Washing fruits & vegetables 1 







Proper Use of Utensils ] 

43 In-use utensils properly stored 



J 



1 

Utensils, equipment & linens: ^ 

^ properly stored, dried, & handled 


\ 



' 

1 

j 

Single-use / single-service articles: | 
^ properly stored & used 

J 

■“I 



1 

i 

46 iGloves used properly 







Utensils, Equipment and Vending / 

Food & non-food contact surfaces 

47 cleanable, properly designed, 
constructed & used 








Compliance Status 

1 IN 

OUT 

N/A 

N/O 

cos 

"j 

I 48 

Warewashing facilities: installed, 
maintained, & used; test strips 

1 - 

7 





1 

1 

[ 49 

Non-food contact surfaces clean 

D 





1 

{ Physical Facilities I 

50 

Hot & cold water available: 
adequate pressure 

7 





-1 

1 

i 

51 

Plumbing installed; proper backflow 
devices 

J 






52 

Sewage & waste water properly 
disposed 

J 






{ 

53 

Toilet features: properly 
constructed, supplied. & cleaned 

17 


1 - 




54 

Garbage & refuse properly 
disposed; facilities maintained 

7 





’ 

Physical facilities installed, 

J imaintained, & clean 

J 

i 






I Adequate ventilation & lighting: 
[designated areas used 

7 

. 






Additional Requirements listed in 105 590.011 

Ml 

Anti-choking procedures in food 
service establishment 

J 

J 






M2 

Food allergy awareness 






1 

Review of Retail Operations listed in 105 CMR 590. 

,pio 

1 

M3 Caterer 




f 



M4 (Mobile Food Operation 







M5 

Temporary Food Establishment 







M6 

Public Market; Farmers Market 







M7 

Residential Kitchen; Bed-and- 
Breakfast Operation 



J 

1 

i 



m 

Residential Kitchen: Cottage Food 
Operation 


f 


t 



M9 

School Kitchen; USDA Nutrition 
Program ' 

J 




i 


,M10 

Leased Commercial Kitchen 


1 

77 

1 

1 


Mil 

Innovative Operation 




i 



1 Local Requirements $ ^ ^ 

1 ^ 

Local law or regulation 



1 



1 

Other 


f j 





Type of Operation{s): 

Type of Inspection: 

Other Information: i 

□ Food Service Establishment 

□ Routine 

1 

□ Retail Food Store 

□ Re-inspection 

1 

□ Residential: Cottage Foods 

□ Pre-operational 

1 

□ Residential: Bed & 

□ Illness investigation 


■ Breakfast 

□ General complaint 


. □ Mobile/Pushcart 

□ HACCP 


n Temporary Food Estab. 

□ Other 

n Other _ 

1 

1 


of Pe/son-ln-Charge:/i 

■ : ktl 


Date:^- j 

Signature of Inspecfor: ^ 

A 




Form 734A-2 A.M. Sulkin'xo., Charlestown, MA 











Fodd Establishment Inspection Report - City/Town of /n)L/^(gQ 

Establishment; X OHVCk.. iDate: J Pag< 


Item / Location 


Tempi^F 


Temperature Observations 


] 1 

item / Location 

1 TempTF) 

1 

Item / Location 

1 Tempf^F 



Observations and/or Corrective Actions 


viol ations cited in this report must be corrected within the time frames stated beiow or in Section 8-405.11 of the Food Code 


I Item 
I Number 


Section of Code Description of Violation 


■ TvTTIT C w ^-tu POiL 




^ iTt-ii co>^Fn 


■ tSDOO / JV- 




- C i?“e<2‘V*^Z'r2?rcr 


VbC:> <■ 


t-'aTocz-^ /<r TO <rs'G<^ t 


= TiTlF 


fK)La Ti'^ 


- Av^lU 






JvO Nj-i c.XjS ?\j ir7^:o 


I iM ^n^C'pox-? 


Date to Correct By 



Signature of Inspector: 


Form 7348 A.M. Sulkin Co., Charlestown, MA 
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THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OF MILFORD Em»ii: 


Massachusetts Department of Public Health 

Division of Food and Drugs 


Address: 


FOOD ESTABLISHMENT INSPECTION REPORT 




Typ^f Operation(s) 
C3^ood Service 
n Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 
n Caterer 

O Bed & Breakfast 

Permit No. 

Type of Inspection 
'Soutine 

□ Re-inspection 
Previous Inspection 

Date: 

G Pre-operation 

□ Suspect Illness 

□ General Complaint 

G HACCP 

n other 

Address S'T 


Telephone T - 

Owner OP) 1 

HACCP Y/N 

Person-in-Charge (PIC) Uj)NSHf/0 

Time 

In; 

Out; 

Inspector 


Each violation c^heckecTrequires an explanation on the narrative page(s) and a citation of specific provision(5) violated. 


Non-^mptiance with*. 


Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) 

Anti Choking 590.009 (E) Q 

Violations marked may pose an imminent health hazard and require immediate Allergen Awareness 590.009 (G) n 

corrective action as determined by the Board of Health. Certified Food Protection 590.003 □ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

n 2 . Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4, Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6, Tags/Records/Accuracy of Ingredient Statements 

□ 7, Conformance with Approved Procedures/HACCP Plans 

PROTECTION FROM CONTAMINATION 

G 8, Separation/Segregation/Protection 

□ 9, Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11 . Goad Hygienic Practices 


□ 12. Prevention of Contamination from Hands 
n 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIMEn’EMPERATURE CONTROLS (Potentially Hazardous Foods) 

G 16. Cooking Temperatures 
n 17. Reheating 
Q 18. Cooling 

□ 19. Hot and Cold Holding 

G 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY^USCEPTtBLE-POPULATIONS (HSP) 

G 21 , Food and Food Preparation for HSP 

CONSUMER ADVISORY 

Q 22 . Posting of Consumer Advisories 


Violations Related to Good Retail Practices_ (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 

N 


















23. Management and Personnel 

24. Food and Food Protection 

25. Equipment and Utensils 

26. Water, Plumbing and Waste 

27. Physical Facility 

28. Poisonous or Toxic Materials 

29. Special Requirements 

30. Other 


(FC-2)(590.003) 

(FC-3)(590.004) 

(FC^)(590.005) 

{FC-5)(590.006) 

(FC-6)(590.007) 

{FC-7)(590,OOa) 

(590.009) 


Number of Violated Provisions Related I I 

To Foodborne illnesses interventions I I 

and Risk Factors (Red Items 1-22): | | 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590,000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DA TE OF RE-INSPECTION: 


.. ; 


Inspector’s Signatur/; ^ ^ \ ^ , X ; ) 



PICs Signature: ^ ^ / 

Print: ^ ' 

Page_of_Pages 












COMMONWEALTH OF MASSACHUSETTS 
TOWN OF MILFORD 


Establishment 
Name:_ 




Kern Code c - Critical Item 

No. Reference R- Red Hem 


DESCRIPTION OF VIOLATION / PLAN OF CORRECTION 
Please Print Clearly 


Date 

Verified 



Discussion with Person in Charge: 



Correction Action Required; Dno □ Yes 

□Voluntary Compliance 0Re-inspection Scheduled 

□ Embargo □ Voluntary Disposal 

□ Employee Restriction / Exclusion 

□ Emergency Suspension □ Emergency Closure 

□other:___ 











Wo/atfofis /?efatecf to FboiAome Illness 
tntervenftonsmd Risk Fectofs (Red Items 1-22J 



FOOD PROTECTION MANAGEMENT 


Demonstration of Knowledge 


2-103.11 Person in charge - duties 


UiWAMW 

e, 


FOOD 



3-502.11 


3-502.12 


8-103.12 


FROM APPROVED SOURCE 


Food and Water From Ragutated Sources 


Compliance with Food Law* 


Food in a Hermetically Sealed Container* 


Fluid Mihc and Milk Products* 


SheU 


and Milk Products^ Pasteurized* 


Ice Made From Potable Diinking Water* 


Drinking Water from an Approved System* 


Bottled Drinking Water* 


Water Meets Standards in 310 CMR 22.0* 


SheSish and Fish From an Apfifwd Sourca 


Fish and Recreationally Caught Molluscan 
Shellfish* 


Molluscan Shellfish from NSSP Listed 
Sources* 


Game and WBd Mushrooms Approved hy 
Reavtatory Authority 


Shellstock Identification Present* 


Wild Mushnxnns* 


Game Animals* 


ReceNIng/CondlUon 


PHFs Received at Proper Temperatures* 


Food Safe and Unadulterated * 


Tags/Racords: SMIstock 


Shellstock Identification * 


Shellstock Identification Maintained* 


Taga/Recorda: FIsti Prodiicti 


Parasite Destruction* 


Records. Creation and Retention* 


Ubating of Mgradlefita* 


Conformneo with Approved Procedures 
/KACCP Plans 


Specialized Processing Methods* 


Reduced 


Conformance with Approved Procedures* 



590.00i(C) 

Responsibility of the person in charge to 
require reporting by food employees and 
applicants* 

590.003(F) 

Responsibility Of A Food Employee Or An 
Applicant To Report To The Person la 

Charge* 



1 590.003(D) 

Exclusions and RestrictitMis* 


Removal of Exclusions and Restrictions 



_ PROTECTION FROM CONTAMINATION _ 

I 8 I I Cfoss-corttaminatfon 


CorttarrmaSan horn Raw mgrednn^ 


Raw Animal Foods Separated from Each 
Other* 


Contaminaiton from the EnWonnmt 


Food Protection* 


Washing Fruits and Vegetables 


Food Contact with Equipment and 
Utensils* 


ContanmaUon thm the Cktnsumer 


Returned Food and Reservice of Food* 


Disposition of Adutterated or Centaminafed 
Food 


Discarding orRecondKioning Unsafe 
Food* 


Food Contact Surfaces 


Manual Warewashizig - Hot Water 
Souitizatioii Temperatures* 


Mechanical Warewashing- Hot Water 
Sanitization Tempennurcs* 


Chemical Sanitization- tamp., pH, 
concentnitioa and hardness. * 


Equipment Food Cmitact Sur&ces and 
Utensils Clean* 


Cleaning Frequency of Equipment Food- 
Contact Surfaces and Utensils* 


Fiequoicy of Sanitization of Utensils and 
Food Contact Sur&ces of Equipment* 


Methods of Sanitizatioa -Hot Wats and 
Chemical* 


Proper, Adequatn Hanctwaablng 


Clean Conditian - Hands and Arms* 


Piocediire* 


When to Wash* 


Good Hygienic Practices 


or Using Tobacco* 


Discharges From the Eyes, Nose and 
Mouth* 


Picvenling Contamination When Tasti 


Preimtion of Con U nd na tfon from Hand* 


Preventing Contaminatioa from 
Emolovees* 


Handwash FeCHMes 


Conveniently Located and AccessMe 


Numbers and Capacities* 


Location and Placement* 


AccessibiHry. Operation and Maintenance 


Supplied with Soap and Hand Dryktg 
Devices 


6-301.11 I Handwashing Cleanser. Availability 


6-301.12 Hand Drying Provision 


3-302.11(AXl) Raw Anhnal Foods Separated from 
Cooked and RIE Foods* 


30ra.ll(AX2) 


3-302.1 KAl 


3-302.15 


3-304. U 


3-306.14{AXB) 


3-701.11 


'4-501.111 


4-501.112 


4-50L114 


4-60Ln(A) 


4-602.11 


4-702.11 


4-703.11 


2-301.11 


2-301.12 


2-301.14 


2-401.11 


2-40M2 


3-301.12 


590.004<E) 


5-203.11 


5-204.11 


5-205.11 


* Doiotes critical Item in the fisderal 1999 Food Code or lOS CMR 590. 




















































































































































THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OF MILFORD 

Massachusetts Department of Public Health 

Division of Food and Drugs 
FOOD ESTABLISHMENT INSPECTION REPORT 


Email; 

Address; 

Tel: 


Name _ 

Date 

Address 

Risk 

Level 

Telephone ^ 

Owner TX? 711^1^ 

HACCP Y/N 

Person-in-Charge (PIC) 

Time 

In: 

Out: 

Inspector ^ 


Type of Operation(s) 

□ Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

O Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 


Type of Inspection 

□ Routine 

□ Re-inspection 
Previous Inspection 
Date: 

Q Pre-operation 
n Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


Each violation checked reifuires an explanation on the narrative page(s) and a citation of specific provision(s) violated. 

Non-compliance with: 

Violations Related to FoodbornB Illness tnten/entions and Risk Factors (Red Items) 

Anti Choking 690.009 (E) □ 

Violations marked may pose an imminent health hazard and require immediate Allergen Awareness 690.009 (G) □ 


corrective action as determined by the Board of Health. 


Certified Food Protection 690.003 O 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Knowiedgeabie/Duties 

EMPLOYEE HEALTH 

G 2, Reporting of Diseases by Food Employee and PIC 
G 3. Personnel with infections Restricted/Exciuded 

FOOD FROM APPROVED SOURCE 

G 4, Food and Water from Approved Source 

G 5, Receiving/Condition 

□ 6 Tags/Records/Accuracy of ingredient Statements 

□ 7, Conformance with Approved Procedures/HACCP Plans 

PROTECTION FROM CONTAMINATION 

□ 8 SeparationfSegregation/Protection 

G 9 Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


G 12. Prevention of Contamination fronr Hands 

□ 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

G 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

Q 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

G 20, Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP) 

Q 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices^ (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-crltical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 



















23. Management and Personnel 

24. Food and Food Protection 

25. Equipment and Utensils 

26. Water, Plumbing and Waste 

27. Physical Facility 

28. Poisonous or Toxic Materials 

29. Special Requirements 

30. Other 


(FC-2)(590.003] 

(FC-3){590.004) 

(FC-4)(590.005) 

{FC-5)(590.006) 

(FC-6)(590.007} 

(FC-7)(590.008) 

(590.009) 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1«22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



- ^ > 

Inspector’s Signature! 

Print: 

Page_of_Pages 

PICs Signature:. ;yr ^ ^ 

itUtri-e 7f 















COMMONWEALTH OF MASSACHUSETTS 
TOWN OF MILFORD 


Establishment 
Name:_ 




Item 

Code 

C - Critical Item 

DESCRIPTION OF VIOLATION f PLAN OF CORRECTION 

Date 

Ho. 

Reference 

R- Red item 

Please Print Clearly 

Verified 



Discussion with Person in Charge: 




Correction Action Required: I _ 

□Voluntary Compliance □ Re-inspection Scheduled 

□ Embargo □ Voluntary Disposal 

□ Employee Restriction / Exclusion 

□ Emergency Suspension □ Emergency Closure 

□Other: 

















ySolMons Relttied to Fbodbornetflness 
Interventioas and Risk Factors (Rod Hems 1-22J 



FOOD PROTECTION MANAGEMENT 


5M.003(A) Assigiunent of R 


590.003(D) Demonstration ofKncmled&e* 


2-103.11 Person in charse - duties 





EMPLOYEE HEALTH 


Responsibility of the pavm in charge to 
require reporting by food employees and 

applicants* _ 

Responsibility Of A Food Employee Or An 
Applicant To Rep(»t To The Person In 
CbiuKc* 


Person in Charae* 



3-302.11(AX1) Raw Animal Foods Separated fiom 

Cooked and RTE Foods* 


3-302.11(AX2) 


590.003(D) 

Exclusions and Restrictirais* 

590.00302) 

Removal of Exclusions and Restrictions 


i ai- ! i ' Ki g7 i ina 


3-201.12 


3-201.13 


3-202.13 


3-202.14 


3-202.16 


5-101.11 


590. 


590. 


3-201.14 


3-201.15 


FOOD FROM APPROVED SOURCE 


Food and IVafer^rom Regutatod Sowcos 


Compliance with Food Law* 


Food in a Hermetkallv Sealed Container* 


Fluid Milk and Milk Products* 


Shell 


Ejras and Milk Products, Pasteurized* 


Ice Made From Potable Drinking Water* 


Drinking Water firom an Approved System* 


Bottled Drinking Water* 


Water Meets Standards in 310 CMR 22.0* 


ShUSsh and Hsh Feom an Appmyod Souruo 


Fish and Recreationally Cai^t Molluscan 
Slmllfish* 


Molluscan Shellfish fiomNSSP Listed 
Sources* 


3-202. IS 


590,004(0 


3-201.17 


3-202.11 


3-202.15 


3-101.11 


3-202.18 


3-203.12 


3402.11 


3402.22 


590.0O4(J) 


3-502.11 


3-502.12 


8-103.12 


SheUstock Identification Present* 


Wild Mushrooms* 


Game Animals* 


Recehrlno/CondMlon 


PHFs Received at Proper Temperatures* 




Food Safe and Unadulterated * 


Tagt/Recocds: Shetbtock 




SheUstock Identification Maintained* 


Taga/Recordt: Flah Producta 


Parasite Destruction* 


Records, Creation and Retention* 


Labeling of Ingrcdleiits* 


Conformance wMi Approved Proceduree 
/HACCP Plana 


Methods* 


kaging, criteria* 


Cooformance with Approved Procedures* 


||SSES5?S!S ' 





3-701.11 


’4-501.111 


4-501.112 


4-501.114 


PROTECTION FROM CONTAMINATION 
rS I I Cfoss<ontamfna6m 


Contammadoti /tom Rdwtngf9<fants 


Raw Animal Foods Separated Ox»n Each 
Other* 


Contawhaiion from me Bivtionnmnt 


Food Protection* 


bles 


Food Contact with Equipmemt and 
Utensils* 


Confanifia/^ &om the Consumer 


Returned Food and Reservioe of Food* 


Disposition ofAduherated or Conta m inated 
Fodd 


Discarding or ReconcUtzoning Unsafe 
Food* 


Food Contact Surfaces 


Manual Wsrewashmg - Hot Water 
Sanitization Temperatures* 


Mechanical Waicwashing- Hot Water 
Sanitization Temperatures* 


Chemical Sanitizatioii- temp., pH, 
concentration and hardness. * 


Equipment Food Contact Surfaces and 
Utensils Clean* 


Cleaning Frequency of Eqotpinait Food- 
Contact Surfaces and UtensUs* 


Frequency of Sanitization of Utensils and 
Food Contact Surfaces of Equipment* 


Mediods oTSanitization - Hot Water and 
Chemical* 


Proper, Adeq ua te Handw aa t il ng 


Clean ConditiQn - Hands and Arms* 


Cleaning Procedure* 


When to Wash* 


Good Hygienic Practices 


Eating, Drinking or Using Tobacco* 


Discharges From the Eyes, Nose and 
Mouth* 


Preventing Contamination When T 


Prevviition of Conuminetion from Hands 


Preventing Contamination Srom 
Employees* 


Handwash Faeflides 


Conver^Oy Located and AccessAte 


Numbers and Capacities* 


Location and Placement* 


lion and Maintenance 


Suppted wHh Soep and Hand Dryktg 
Deuces 


6-301.11 Handwashing Cleanser, Availability 


6-301.12 Hand Drying Provision 


4-601.n(A) 


4-602.11 


4-702.11 


4-703.11 


2-301.11 


2-301.12 


2-301.14 


2401.11 


2401.12 


3-301.12 


590.004(E) 


5-203.11 


5-204.11 


S-205.11 


* Doiotes critical item in the federal 1P99 Food Code or IQS CMR 590. 















































































































































VtoiaHons to Foodbom^ Illness Inimventlons and RM 

Factors (Rodftoms 1»22) (Cant) 

PROTECTION FROM CHEMICALS 


14 


Food or Color Addlttves 


3-202.12 

Additives* 

3-302.14 

Protection from Unapproved Additives* 

o 


Poisonous or Toxic Substances 


7-101.11 

Identifying Infonnation - Original 
Containers* 

7-102.11 

Common Name - Working Containers* 

7-201.11 

Separation - Storage* 

7-202.11 

Restriction - Presence and Use* 

7-202.12 

Conditions of Use* 

7-203.11 

Toxic Containers - Prohibitions* 

7-204.11 

Sanitizers, Criteria-Chemicals* 

7-204.12 

Chemicals for Washing Produce, Criteria* 

7-204.14 

Diying Agents, Criteria* 

7-205.11 

Incidental Food Contact, Lubricants* 

7-206.11 

Restricted Use Pesticides, Criteria* 

7-206.12 

Rodent Bait Stations* 

7-206.13 

Tracking Powders, Pest Control and 
Monitoring* 


TIME/TEMPERATURE CONTROLS 


1 


Proper CooKing Temperatures for 
PHFs 


3-401.nA(lX2) 

Eggs- ISS^’FlSSec, 

Eggs- Immediate Service l45*F15sec* 


3-401.11(AX2) 

Comminuted Fish, Meats & Game 
Animals - 155°F 15 sec. * 


3-401.11(BX1X2) 

Pork and Beef Roast,f- 130“F 121 min* 


3-401.11(A)(2) 

Ratites, Injected Meats - I55°F 15 sec. 

* 


3-401.11 (AX3) 

Poultry, Wild Game, Stuffed PHFs, 
Stuffing Containing Fish, Meat, 

Poultry or Ratites-165*=*? 15 sec. * 


3-401.11(C)(3) 

Whole-muscle, Intact Beef Steaks 
145^F* 


3-401.12 

Raw Animal Foods Cooked in a 
Microwave 165*’F * 


3-401.11(A)(1)(b) 

All Other PHFs - I45“F 15 sec. * 

nf- 


Reheating for Hot Holding 


3-403.11(A)&(D) 

PHFs I65*F IS sec. * 


3-403.1 i(B) 

Microwave- 165'’ F 2 Minute Standing 
Time* 


3-403. U(C) 

Commercially Processed RTE Food - 
140^F* 


3-403.11(E) 

Remaining Unsliced Portions of Beef 
Roasts* 

18 


Proper Coaling of PHFs 


3-501.14(A) 

Cooling Cooked PHFs from 140°F to 
70‘’F Within 2 Hours and From 70T 
to 4l*F/45*F Within 4 Hours. * 


3-501.14(B) 

Cooling PHFs Made From Ambient 
Temperature Ingredirats to 41*F/45*F 
Within 4 Hours* 




.'PHFs Received ^t'Tcmperatures 
According to Law Cooled to 

4I“F/45“F Within4Hours.* 


3-501.15 

Cooling Methods for PHFs 

19 


PHF Hot and Cold Holding 


3-501.16(B) 

Cold PHFs Maintained at or below 


590.004(F) 

4IV45* F* 


3-50M6(A) 

Hot PHFs Maintained at or above 

140*F. ♦ 


3-501.16(A) 

Roasts Held at or above l3Cf^F. • 

20 


Time as a Public Health Control 


3-501.19 

Time as a Public Health Control* 


590.0t)4(H) 

Variance Requirement 


REQUIREMENTS FOR HIGHLY SUSCEPTIBLE 


POPULA1 

riONS (HSP) 

21 

3-80 M 1(A) 

Unpasteurized Pre-packaged Juices and 
Beverages with Warning Labels* 


3-801.11(B) 

Use of Pasteurized Eggs* 


3-801.11(0) 

Raw or Partially Cooked Animal Food and 
Raw Seed Sprouts Not Served. * 


3-801.n(C) 

Unopened Food Package Not Re-served. * | 


CONSUMER ADVISORY 


22 

3-603.11 

Consumer Advisory Posted for Consumption of 
Animal Foods That arc Raw, Undercooked or 

Not Otherwise Processed to Eliminate. 
Pathogens.* vfnooi 


3-302.13 

Pasteurized Eggs Substitute for Raw Shell Eggs* 


SPECIAL REQUIREMENTS 



Violations of Section 590.009(A)-(D) in 
catering, mobile food, temporary and 
residential kitchen operations should be 
debited under the appropriate sections 
above if related to foodbome illness 
interventions and risk factors. Other 
590.009 violations relating to good retail 
practices should be debited under #29 - 
Special Requirements. 


\flOLAVONSRELATED TO GOOD RETAIL PRACTiCES 
(Blue Items 23-30) 

Criticai and non-critical violations, which do not relate to the 


foodborne illness interventions and risk factors listed above, can be 
found in the following sections of the Food Code and JOS CMR 
S90.000. 


1 /tern 

1 Good Reta// Pract/css 

i 

590.000”] 

; 23. 

1 Management and Personnel 

1 FC-2 

.003 

’ 24. 

1 Food and Food Protection 

^FC-3 

.004 

: 25. 

Equipment and Utensils 

r fc -4 

i .005 

I 26. 

1 Water, Plumbing and Waste 

FC'-S 

, .006 

1 27. 

! Physical Facility 

i FC-6 

! .007 ' 

i 28. 

1 Poisonous or Toxic Materials 

^-7 

.008 1 

29. 

1 Special Requirements 

1 

.009 

1 30. 

1 Other 

_ 

1 


* Denotes critical item in the federal 1^9 Food Code or lOS CMR 590.000. 





















































































THE C0!\4M0NWEALTH OF MASSACHUSETTS 

^WN OF MILFORD 

WpubJicHeatth 


Massachusetts Departme 

Division of Food and Drugs 


FOOD ESTABLISHMENT INSPECTION REPORT 




Typ^f Operation(s) 
D*^od Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

G Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 

Typpof Inspection 
Bi^outine 
n Re-inspection 
Previous inspection 

Date: 

□ Pre-operation 

□ Suspect Illness 

G General Complaint 

□ HACCP 

Address / D" 

Risk 

Level yL 

Telephone 7^ A 

Owner ^ 

HACCP Y/N 

Person.in.Charge(PIC) 

Time 

In: 

Out: 

Inspector 

□ Other 

_1 

Each violation checkecfrequires an explanation on the narrative page(s) and a citation of specific provision(s) violated. 


Non-compliance with: 

Violations Reiated to Foodborne Hi ness Interventions and Risk Fa ctors (Red Items) 

Anti Choking 590.009 (E) Q 

Violations marked may pose an imminent health hazard and require immediate Allergen Awareness 590.009 (G) □ 

corrective action as determined by the Board of Health. certified Food Protection 590.003 □ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Kriowlecigeab!e/[)uties 

EMPLOYEE HEALTH 

LJ 2 . Reporting of Diseases by Food Employee and PIC 
G 3. f^ersanne’ with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

rZ "F Food and Water from Approvea SoiK'ce 

Ll 3- f3eceiving/Candition 

Cj 6. Tags/Records/Accuracy of ingiodiont Staten',ents 
G I- Confoimance with Approved Procedares/HACCP Pi?-tns 

PROTECTION FROM CONTAMINATION 

LJ B. Separation/Segregation/Protection 
[J Food Contact Surfaces Cleaning and SanitCirg 
[J 10- Proper Adequate Flandwashifig 
LJ 1 F Good Fiygienic Practices 


□ 12. Prevention of Contamination from Rands 

□ 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

lG 14- Approved Food or Color Additives 
G 15. Toxic Chern'cais 

TIMEH'EMPERATURE CONTROLS (Potentially Hazardous Foods) 

n 16, Cooking Temperatures 

□ 17. Refieating 
n l3-Cr3oiing 

LJ 19. Hot and Cold Holriiiig 
G 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP) 

n 21 Food and Food Preparation for HSP 

CONSUMER ADVISORY 

G 22 . Posting of ConsL-iTier Advisories 


Violations Reiated to Good Retail Practices^ (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Nor-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel (fc-2)(590 003) 

24. Food and Food Protection (rc-3)(59o,004) 

25. Equipment and Utensils (fc-4)(590.005) 

26. Water, Plumbing and Waste (FC-5)(5go.oo6) 

27. Physical Facility (FC-6)f590.007) 

28. Poisonous or Toxic Materials (fc-7)(590 008) 

29. Special Requirements (590.009) 

30. Other 


it: 


1 





_1 


1 










Number of Violated Provisions Related 
To Foodborne Illnesses interventions 
and Risk Factors (Red Items 1-22); 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order 
DA TE OF RE-INSPECTION: 


Inspector’s Signature: 

Print: 

^ 1 


PICS Signature: ^ ^ 

Print: 

n n/ / /yJ //) ^ iO 

Page_of_Pages 














COMMONWEALTH OF MASSACHUSETTS 
TOWN OF MILFORD 


Establishment 
Name:_ 


Scr)oc 




C - Critical Item 
R- Red Item 



DESCRIPTION OF VIOLATION f PLAN OF CORRECTION 

Please Print Clearly 


^ 600 Di STDf^^ 




6 000 STTOu:. 


AjO /77^^ 


/^OTTK^vot TO 


Date 

Verified 



Discussion with Person in Charge; 


Correction Action Required; 


□Voluntary Compliance □ Re-inspection Scheduled 

□ Embargo □ Voluntary Disposal 

□ Employee Restriction / Exclusion 

□ Emergency Suspension Q Emergency Closure 

□other:_ 










Violations Related to Foo€AH3nie ///ness 
inteivmdons and Risk Factors (Red ttems 1~22) 



FOOD PROTECTION MANAGEMENT 


Assignment of Responsibili 


Demonstration of Knowledge* 


2-103,11 I Person in charge - duties 





EMPLOYEE HEALTH 


Responsibility of the person in charge to 
require reporting by food employees and 
applicants* 


Responsibility Of A Food Employee Or An 
Applicant To Report To The Person In 
Charge* 


by Person in Charge* 


FOOD 




590. 


3-201,12 


3-20L13 


3»-202.13 


3-202.14 


3-202.16 


5-101.11 


590. 


590. 



FROM APPROVED SOURCE 


Food and Water Frvm Regulated Saumes 


Compliance with Food Law* 


Food in a Hermetically Sealed Container* 


Fluid MsUc and Milk Products* 


SheU 


Eggs and Milk Products, Pasteurized* 
Ice Made From Potable Drinking Water* 




3-201.14 



3-202.18 


590.004(C) 


3-201.17 


3-202.11 


3-202.15 


3-101,11 


3-202.18 


3-203.12 


3402.11 


3402.12 



Bottled Drinking Water* 


Water Meets Standards in 310 CMR 22.0* 


SheOsh and Fish From an Appowed Source 


Fish and Reoeationaliy Caught Molhiscan 
SbeUOsh* 


Molluscan Shellfish from NSSP Listed 
Sources* 


Game and Wtd Mushrooms Approved by 
Reguktory Authority 


Sheilstock Identification Present* 


Wild Mushrooms* 


Game Animals* 


RttceivIngfCondKIon 


PHFs Received at Proper Temperatures* 


Food Safe and Unadulterated * 


Taga/Records: ShefHdocH 


Shellstock Identification * 


Shellstock Identification Maintained* 


T«gs/R«cords; Flati Products 


Parasite Destruction* 


RetxH^ds. Creation and Retention* 


Labelhig of Ingredteirts* 


Confoimance with Approved Procedures 
iHACCP PUns 


3-502.11 


3-502.12 


8-103.12 


IESE5 1I5>?!!SI!53S5!!!S?RS 


Confoimance with Approved Procedures* 


rsT' 



590.003(D) 

Exclusions and Restrictions* 

590.003(E) 

Removal of Exclusions and Restrictions 



3-302.11(AXl) 


3-302.11(AX2) 


3-302.11(A) 


3-302.15 


3-304.11 


3-701.11 


*4-501,111 


4-501.112 


4-501.114 


4-601.n(A) 


4-602.11 


4-702.11 


4-703.11 


2-301.11 


2-301.12 


2-301.14 


PROTECTION FROM CONTAMINATION _ 

I Crps^CQ/ttamhiatfon 


Raw Animal Foods Separated fiom 
Co(A;ed and RTE Foods* 


ContamineliQn from Rm fngredknts 


Raw Animal Foods Separated from Each 
Other* 


Contamination from the Errvironment 


Food Protection* 


F mite and Vegetables _ 

Food Contact with Equipment and 
Utensils* 


Contanwiatfou from the Consumer 


Returned Food and Reservice of Food* 


Dispositron ofAdutteratedorContamnutad 
Food 


Discarding or Reconditioning Unsafe 
Food* 


Food Contact Surfaces 


Manual Waiewashing - Hot Water 
Sanitization Temperatures* 


Mechanical Warewashing- Hot Water 
Sanitization Temperatures* 


Chemical Sanitization^ temp., 
concentratimi and hardness. * 


Equipment Food Contact Surfaces and 
Utensils Clean* 


Cleaning Frequency of Equipment Food- 
Contact Surfaces and Utensils*. 


Frequency of Sanitization of Utensils and 
Food Contact Surfaces of Equipment* 


Methods of Sanitization - Hot Water and 
Chemibal* 


Proper, Adequate HamfwMMng 


Clean Conditian - Hands and Anns* 


Cleaning Procedure* 


When to Wash* 


Good Hygienic Precticet 


ggmn— 


2401.12 Discharges From the Eyes, Nose and 

Mouth* 


3-301.12 Preventing Contamination When T 


Prevention of Contamliiatkm from Hands 


590.004(E) Preventing Contamination from 
Employees 


Handwaah Faculties 


Convenientfy Located and Accessible 


5-203.1] I Numbers and Capacities* 


5-204.11 Location and Placement* 


5-205.11 Accessibility, Operation and Maintenance 


Supp/kd with Soap and Hand Drying 
Davfces 


6-301,11 Handwashing Cleanser, Availabih 


6-301.12 Hand Drying ProWsion 


* Denotes ahica] itssn in the federal 1999 Food Code or 105 CMR 590.000. 






































































































































Vlola^oas R^^atad lo Foodbama ffinasa Intarvmtions and Risk 
Factors (Rad ftams 1-22) (Cont) 

PROTECTION FROM CHEMICALS_ 


m 


Food or Color Additivos 

■ 

3-202.12 

Additives* 

3-302.14 

Protection from Unapproved Additives* 

15 


Poisonous or Toxic Substances 


7-101.n 

Identifying Information - Original 
Containers* 

7-102.11 

Common Name - Working Containers* 

7-201.11 

Separation - Storage* 

7-202.11 

Restriction - Presence and Use* 

7-202.12 

Conditions of Use* 

7-203,11 

Toxic Containers - Prohibitions* 

7-204.11 

Sanitizers, Criteria-Chemicals* 

7-204.12 

Chemicals for Washing Produce, Criteria* 

7-204.14 

Drying Agents, Criteria* 

7-205.11 

Incidental Food Contact, Lubricants* 

7-206.11 

Restricted Use Pesticides, Criteria* 

7-206.12 

Rodent Bait Stations* 

7-206.13 

Tracking Powders, Pest Control and 
Monitoring* 


TIME/TEMPERATURE CONTROLS 


16 


Proper Cooking Temperatures for 
PHFs 


3-40MlA{l)(2) 

Eggs- 155'’F 15 Sec. 

Eggs- Immediate Service l45®F15sec* 


3-401.11(A)(2) 

Comminuted Fish, Meats & Game 
Animals -155°? 15 sec. * 


3-401.UCB)(1K2) 

Pork and Beef Roast/- 130°F 121 min* 


3-401.U(A)(2) 

Ratites, Injected Meats - I55°F 15 sec. 

* 


3-401.n(AX3) 

Poultry, Wild Game, Stuffed PHFs, 
Stuffing Containing Fish, Meat, 

Poultry or Ratitcs-165°F 15 sec. ♦ 


3-401.n(C)(3) 

Whole-muscle, Intact Beef Steaks 
J45°F* 


3-401.12 

Raw Animal Foods Cooked in a 

Microwave 165°F * 


3-401.11(A)(1)(b) 

All Other PHFs - 145“F 15 sec. * 

17 

h—^- 

Reheating for Hot Holding 


3-403.11(A)&(D) 

PHFsl65°F15sec. * 


3-403.11(B) 

Microwave-165° F 2 Minute Standing 
Time* 


3-403.11(C) 

Commercially Processed RTE Food - 
140°F* 


3-403. lUE) 

Remaining Unsticed Portions of Beef 
Roasts* 

IS 


Proper Cooling of PHFs 


3-501.14(A) 

Cooling Cooked PHFs from 140°F to 
70®F Within 2 Hours and From 70°F 
to 41*F/45°F Within 4 Hours. * 


3-501.14(B) 

Cooling PHFs Made From Ambient 
Temperature Ingredients to 41°F/45°F 
Within 4 Hours* 




; PHFs Received ^'Temperatures 
According to Law Cooled to 

41°F/45°F Within 4 Hours.* 


3-501.15 

Cooling Methods for PHFs 

19 

-1 

PHF Hot and Cold Holding 


3-501.16(B) 

Cold PHFs Maintained at or below 


590.004(F) 

410/450 F* 


3-501.16(A) 

Hot PHFs Maintained at or above 

140°F. * 


3-501.16(A) 

Roasts Held at or above 130°F. * 

fa, 


Tima as a Public Health Control 


3-501.19 

Time as a Public Health Control* 


590.004(H) 

Variance Requirement 


REQUIREMENTS FOR HIGHLY SUSCEPTIBLE 
POPULATIONS (HSP) _ 


21 

3-801.11(A) 

Unpasteurized Pre-packaged Juices and 
Beverages with Warning Labels* 


3-801.U(B) 

Use of Pasteurized Eggs* 

3-801.11(0) 

Raw or Partially Cooked Animal Food and 
Raw Seed Sprouts Not Served. * 

3-80M1CC) 

Unopened Food Package Not Re-served. * 


CONSUMER ADVISORY 


22 

3-603.11 

Consumer Advisory Posted for Consumption of 
Animal Foods That are Raw, Undercooked or 

Not Otherwise Processed to Eliminate 

Pathogens.* in/scot 


3-302.13 

Pasteurized Eggs Substitute for Raw Shell Eggs* | 


SPECIAL REQUIREMENTS 



Violations of Section 590.009(A)-(D) in 
catering, mobile food, temporary and 
residential kitchen operations should be 
debited under the appropriate sections 
above if related to foodbome illness 
interventions and risk factors. Other 
590.009 violations relating to good retail 
practices should be debited under #29 - 
Special Requirements. 


VIOLATIONS RELATED TO GOOD RETAIL PRACTICES 


(Blue Items 23-30) 

Critical and non-crUical violations, which do not relate to the 
foodbome illness interventions and risk factors listed above, can be 
found in the following sections of the Food Code and J05 CMR 


590,000. 


Item 

23. 

1 Good Ratail Practices 
, Management and Personnel 

TfC-2 ^ 

590.000 

003 J 

! 24. 

i Food and Food Protection 

FC~3 

.004 


I Equipment and Utensils 

“pPC-A 

,005 

! 26. 

1 Water, Plumbing and Waste 

FC-^5 

.006 

1 27. 

1 Physical Facility 

1 FC-6 

.007 

[ 28. 

j Poisonous or Toxic Materials 

1 FC-7 

.008 1 

' 29. 

, Special Requirements 

I 

.009 1 


1 Other 


; 


* Denotes critical item in the federal 1999 Food Code or 105 CMR 590.000. 






















































"Food Establishment Inspection Report - City/Town of ) Lf^0C) 


Establishment /nXz:^C>^fH- i 

Date; ^ ^ '' Page 1 of / 

Address: S'7~ 

Time in;Timeout: 

Telephone: I Permit No,: 

Number of Violated Provisions Related 
to Foodborne Illness Risk Factors 
and Interventions (Items 1 through 29); 


Owner: Cf) 71 L-C 

Person-in-charge: P 

Number of Repeat Violations Related 
to Foodborne Illness Risk Factors 
and Interventions (Items 1 through 29): 


Inspector; 


^OODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS 


JN = in co mplia nce OUT= out of compliance N/0 = not observed N/A = not applicable COS = corrected on-site during inspection R = repeat violation 


Compliance Status j in out 

N/A NA) 

Icos R 

Supervision 

^ 'Person-in-charge present, demonstrates 
Iknowiedge, and performs duties 

j 

\ 1 
\j 1 




2 iCertified Food Protection Manager 


f 1 




Employee Health 

iManagement, food employee and 

3 [conditional employee; knowledge, 

' responsibilities and reporting 

i 






, 4 Proper use of restriction and exclusion 







g Procedures for responding to vomiting 
and diarrheal everts 

y 





1 

Good Hygienic Practices | 

g Proper eating, tasting, drinking, or 
[tobacco use 







7 

I 

No discharge from eyes, rose, and 
mouth 

y 






Preventing Contamination by Hands 

! 8 [Hands clean & properly washed 

J 





n 

Q |No bare hand contact with ready-to-eat 
' ^ food 

J 





I 

^g.Adequate handwashing sinks properly 
[supplied and accessible 

A 




1 

I Approved Source 

11 [Food obtained from approved source 


1 1 





12iFood received at proper temperature 

J 






13 

Food received in good condition, safe, & 
unadulterated 

J 






^^jRequired records available: shellstock 
^itags, parasite destruction 


t 


/ 




1 Compliance Status m 

OUT N/A 

n;o 

COS 

R 

1 Protection from Contamination , 

15 

Food separated and protected 







16 

Food-contact surfaces; cleaned & 
sanitized 

V 






.Proper disposition of returned, 

17 previously served, reconditioned & 

, lunsafe food 

7 

' 

' 





! Time/Temperature Control for Safety 

1 

18 

Proper cooking time & temperatures 

J 






19 

Proper reheating procedures for hot 
holding 

’J 






20 

Proper cooling time and temperature 

J 






21 

Proper hot holding temperature 

A 






22 

Proper cold holding temperature 

J 

t 





23 

Proper date marking and disposition 


/ 





'24 

Time as a Public Health Control 


r- 




Consumer Advisoiy 

i 

!25 

Consumer advisory provided for raw / 
undercooked food 



y 

r 



Highly Susceptible Populations 

26 

Pasteurized foods used; prohibited foods! > 
not offered y 


1 



Food/Color Additives and Toxic Substances 

27 

Food additives; approved & properly ^ 

used I 






28 

Toxic substances properly identified. 1/ 

stored & used 1 


1 




Conformance with Approved Procedures 

I29 

l 

Compliance with variance / specialized 
process / HACCP Plan ^ 

4 



7 




Official Order for Correction; Based on an Inspection today, the items marked “OUT' indicated violations of 105 CMR 590.000 and 
applicable sections of the 2013 FDA Food Code, This report, when signed below by a Board of Health member or its agent constitutes 
an order of the Board of Health. Failure to correct violations cited in this report may result in suspension or revocation of the food 
establishment permit and cessation of food establishment operations. If you are subject to a notice of suspension, revocation, or non¬ 
renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 590.015(B). 

Discussion with Person-in-Charge: 


' Date of Reinspection; 


Signature of Person-in-Charge; / / ' 

— /-i - 


Signature of Inspector; 

_ ^ 7 _ 

Form 734A-1 A.M. SriTi^C j 3', Charlestown, MA 


Data; 




Date 










'^Food Establishment Inspection Report - City/Town of ' ) _ 

Establishment: ^Clr)XX ^— joate: 3—^ Page 2 of .P 

__GOOD RET AIL PRACtI^ AN D MASSACHU SETTS-ONLY SECTIONS _ 

IN F in compliance OUT= out of compliance N/0 = not observed N/A = not applicable COS = corrected on-site during inspection R - repeat violation ' 


Compliance Status 

;N I OUT N/A 

wo 1 cos 


Safe Food and Water | 

30 

Pasteurized eggs used where 
required 

■y 



] 


1 

,31 

Water & ice from approved source 

7 






22 ’Variance obtained for specialized 
processing methods 

I 

1 

K 

— 



Food Temperature Control 

iProper cooling methods used; 

33 jadequate equipment for 
jtemperature control 

7 


1 


i 


Plant food properly cooked for hot 
^ holding 





I 


35 Approved thawing methods used 







36 Thermometers provided & accurate 

y 





1 

Food Identification { 

Food properly labeled; original 
'container 

1 






Prevention of Food Contamination 

2 g Insects, rodents, & animals not 
present 

j 

n 




1 

1 

Contamination prevented during 

39 food preparation, storage and 
.display 

j 





1 

1 

40 iPersonal cleanliness 







4 . 'Wiping cloths: properly used & 

; ' stored 

7 

J 






: 42 Washing fruits & vegetables 

yr 






I Proper Use of Utensils ' 

43 In-use utensils properly stored 

J\ 

- 1 



1 

44 

Utensils, equipment & linens; 
properly stored, dried, & handled 

J 

i 



i 


' Single-use / single-service articles: 

^ properly stored & used 

J 






I 46 ^ 

Gloves used properly 

7’ 

i 



1 


, Utensils, Equipment and Vending 

' Food & non-food contact surfaces I . 

’ 47 cleanable, properly designed, 

constructed & used | 

1 

i 

1 



1 


( Compliance Status 

IN 

OUT 

1 N/A 

m 

|cos 

R 

1 48 

1 

Warewashing facilities: installed, 
maintained, & used; test strips 

7 


T— 

1 


1 

1 

' 49 

Non-food contact surfaces clean 






1 

j Physical Facilities 

50 

Hot & cold water available; 
adequate pressure 

J 






51 

Plumbing installed: proper backflow 
devices 






t 

52 

Sewage & waste water properly 
disposed 

1 





- f 

j 

53 

Toilet features: properly 
constructed, supplied, & cleaned 






i 

54 

Garbage & refuse properly 
disposed: facilities maintained 






J 

55 

Physical facilities installed, 
maintained, & clean 






; 

! 

56 

Adequate ventilation & lighting: 
designated areas used 

7 






Additional Requirements listed In 105 

cw 

R 590.011 

Ml 

Anti-choking procedures in food 
service establishment 

y 






iM2 

Food allergy awareness 







Review of Retail Operations listed in 105 CMR 

590.010 

1 M3 [Caterer 



7-1 

r ■ 



M4 

Mobile Food Operation | 




/ 



m 

Temporary Food Establishment 


^1 

J 

. 

L. . 



M6 

Public Market: Farmers Market 


1 

7 




M7 

1 

Residential Kitchen; Bed-and- 
Breakfast Operation 


1 

/ 

7 




j^n Residential Kitchen: Cottage Food 
° 'Operation 



7 




i ; 

IM9 

School Kitchen: USDA Nutrition i 
Program ’ 

J 

't 


1 

1 

i 


Mio 

Leased Commercial Kitchen I 



J 

_i 




Mil 

Innovative Operation 1 



■'J\ 


* 


Local Requirements ; i 

1 LI iiLocal law or regulation 

-4 

J 




i 


: L2 jother 

J 

! 


1 

1 



Type of Operation(s): 

Type of Inspection: 

' Other Information: 

□ Food Service Establishment 

□ Routine 

1 

□ Retail Food Store 

□ Re-inspection 


□ Residential: Cottage Foods i 

□ Pre-operational j 


□ Residential: Bed & 

□ Illness Investigation 


Breakfast 

D General complaint 


□ Mobile/Pushcart 

n HACCP 


□ Temporary Food Estab. 

□ Other 


□ Other_ _ 

—\ 



Signature of Person-ln*Charge: 


Signature of Inspector: 








Date; 

/ 


Date: 




Form 734A'2 A.M. Co., Charlestown, 




MA 









• Food Establishment Inspection Report - City/Town of 


Establishment: 


Page_of 


Item / Location 


__Tem perature Obser vations 

Temp[ °F) i item / L ocation ' Temp('F) ' Ite m / Location Temp TF) 



I NuXr Section of Code 


_ Observ ations and/or Corrective Actions 

Violatio ns cited in this re port mu st be corrected wit hin the time frames state d below or in Se ction 6-405.11 ofThe Food Code 

ction of Code Description of Violation | Date to Correct By 

_ ^ \ 

_ /9 _ 







signature of Inspectj^r^ / 

Form 734B A.M, SulkiijLCd?. Charlestown, MA 









THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OF MILFORD Email: 


Massachusetts Department of Public Health 

Division of Food and Drugs 


Address: 


FOOD ESTABLISHMENT INSPECTION REPORT 


/-A ^ 


Typre of OparaXion[s) 

-Q Food Service 

Type of/nspectfon 
'H^outine 


Risk 

Level 

□ Retail 

n Residential Kitchen 

□ Re-inspection 
Previous Inspection 

Date; 

□ Pre-operation 

Q Suspect Illness 

G General Complaint 

□ HACCP 

Telephone ^ )^C> 

□ Mobile 

□ Temporary 

□ Caterer 

D Bed & Breakfast 

CPr^Jip^ TV7TI [7 

HACCP Y/N 

Person-in-Charge (PIC) 

Time 

Inspector 

Out; 

Permit No. 

G other 




Each violation checKid requires an explanation on the narraiive page(s} and a citation of^specific provision(s) violated. 


Non-compiiance with: 

Violations Refated to Foodborne ///ness Interventions and Risk Factors (Red Items) 

Anti Choking 590.009 (E) □ 

Violations marked may pose an imminent health hazard and require immediate Allergen Awareness S90.009 (G) □ 

corrective action as determined by the Board of Health. Certified Food Protection 590.003 □ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

G 2 . Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

G 4. Food and Water from Approved Source 

G 5- Receiving/Gondition 

G Tags/Records/Accijracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

G S Separation/Segregation/Protection 
n 9- Food Contact Surfaces Cleaning and Sarsitizing 
O 10. Proper Adequate Handwashing 
G 11 ■ Good Hygienic Practices 


□ 12, Prevention of Contamination from Hands 
G 13- Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
G 1S. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

Q 16. Cooking Temperatures 
G 17. Reheating 
G 18. Cooling 
G 19- Hot and Cold Holding 
G 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP) 

G 21 . Food and Food Preparation for HSP 

CONSUMER ADVISORY 

G 22 . Posting of Consumer Advisories 


Violations Related to Good Retaii Practices^ (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health- Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 

N 


















23. Management and Personnel (fc-2K590.oo3) 

24. Food and Food Protection (fc-3)(59O.0O4) 

25. Equipment and Utensils (FC-4)(590.005) 

26. Water, Plumbing and Waste [FC-5)(590.006) 

27. Physical Facility (FC-6)(590.007) 

28. Poisonous or Toxic Materials (fc-7)(590.006) 

29- Special Requirements (590.009) 

30. Other 


Number of Violated Provisions Related I I 

To Foodborne Illnesses Interventions I I 

and Risk Factors (Red Items 1-22): | | 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE INSPECTION: 




Inspector's Signature: 

Print: 

Page_of_Pages 

PICS Sienatur,<_ - - 




















Establishment 

Name:_ 


COMMONWEALTH OF MASSACHUSETTS 
TOWN OF MILFORD 

P.n.. 



Code C - Critical Item 
Reference R-Red Item 


DESCRtPTION OF VIOLATION / PLAN OF CORRECTION 

Please Print Clearly 











pi^P>CG 



/'Pcrz?2!kra<.: 6 POP 


TKiO ^Xjy POPPK TTrpp.. 


6^00 /v<;V _ 


Ccy- O c•r>c4:^'a^'^ C4-i^)C 


C>7^' p7 irf=>H 


Ccx 


I^kJT I'-f-ylTZ'ff PC-C- y^kyk^S _ 


/>^UC77pv<r ^~rf^FP _ 


s'}-G'o .S CPl-UG^-^ C(^T' 


m^c i-iisy)/^. H-py . irpi^- 


'^^o^rnc' <>j\ popppk 


Discussion with Person in Charge: 



/iOiPSCTOJO f lEOO, 



Correction Action Required: Bno □ Yes 

□Voluntary Compliance □ Re-inspeclion Scheduled 

□ Embargo □ Voluntary Disposal 

□Employee Restriction / Exclusion 

□ Emergency Suspension □ Emergency Closure 

□other:_ 


















Violations Related to FootOxme A/ness 
interventions md Risk Factors (Red kerns U2y 




OOD PROTECTION MANAGEMENT 


Assignment of R 


Demonstration ofKnoiwledse* 


2-103.11 I Person in charge >-duties 


EMPLOYEE HEALTH 


Responsibility of the person in charge to 
require reporting by food employees and 



3-302.11(AX1) 


3-302.11(4X2) 



590.003(F) 




Responsibility Of A Food Emplpyee Or An 
Applicant To Report To The Person In 




590.003(D) 

Exclusions and Restrictimis* 

590.003(E) 

Removal of Exclimons and Restrictions 



FOOD 


590. 


3-201.12 


3-201.13 


>■202.13 


3-202.14 


3-202.16 


5-101.11 


iTIirCTtM 


3-201.14 


3-201.15 


3-202.18 


590,004(0 


3-201.17 


3-202.11 


3-202.15 


3-101.11 


3-202.18 


3-203.12 


3402.11 


3402.12 




3-502.11 


3-502.12 


8-103,12 


FROM APPROVED SOURCE 


Food and Wetter From Ragutatad Sourcas 


Compliance with Food Law* 


Food in a Hermetically Sealed Container* 


Fluid Milic and Milk Products* 


SheU 


Erbs and Milk Products, Pasteurized* 


Ice Made From Potable Drinking Water* 





Bottled Drinking Water* 


Water Meets Standards in 310 CMR22.0* 


ShaltishandHshFromanAppfwadSowoa 


Fish and Recreationally Caught Molhiscan 
Shellfish* _ 


Moliuscan Shellfish fiom HSSP Listed 
Sources*__ 


Game and W9d Mushfooms Approved by 
R90uia(x>rY Audiodty 


Shellstock Identification Present* 


Wild Mushrooms* _ 


Game Animals* 


ReceivItt^/CondKIon 


I FllFs Received at Proper Temperatures* 


Package Integrity* _ 


Food Safe and Unadulterated * 


TagalRacorda: Sbellitock 





Shellstock Identification Maintained* 


Tflgs^^cords: Fish Products 


Parasite Destruction* 


Records. Creation and Retention* 


L^Hng of Ingredfsnts* 


Confonmitct with Approved Procedures 
yHACCP Plans 


Methods* 


lESSMBfgsaSSSSS! 


3-701.11 


4-501.111 


PROTECTION FROM CONTAMINATION _ 

I Cross-confamhaflon 


Raw Animal Foods Separated fiom 
Cooked and RTE Foods* 


Contammabon ttom Row fngndknts 


Raw Animal Foods Separated from Each 
Other* 


ConfamlSnatfbo from tha Environmant 


Food Protection* 


Washing Fruits and Vegetables 


Food Contact with Equipment and 
Utensils* 


Contanmatlon from Ma ConswTief 


Returned Food and Reservice of Food* 


Otsposttbn ofAdultaratadarContarmmtad 
Food 


Discarding or Reconditioning Unsafe 
Food* 


Food Contact Surftoees 


Manual Warewashing - Hot Water 
Sanitization Temperatures* 


Mechanical Warewashing- Hot Water 
Sanitization Temperatures* 


Chemical Sanitization- tmp., pH, 
concentration end haidness. * 


Equipment Food C<xitact Surfaces and 
Utenrils Clean* 


Cleaning Frequency of Equipment Food- 
Contact Surfaces Utehsils* 


Frequency of Sanitization of Utensils and 
Food Contact Surfaces of Equipment* 


Mefiiods of Sanitization - Hot Water and 
CbemiOal* 


Proper, Adequate HandwMhing 


Clean Condition - Hands and Arms* 


Procedure* 


When to Wash* 


Good Hygienic PraGQcM 


Eatin 


Discharges From die Eyes, Nose and 
Mouth* 


Preventing Contamination When Tastin 


Prevqntkm of Contemiriatfcm from Ha^ 


Preventing Contaminatiem from 


4-501.114 


4401.n(A) 


4-602.11 


4-702.11 


4-703.11 


2-301.11 


2-301.12 


2-301.14 


2401.11 


2401.12 


3-301.12 


oved Procedures* 


590.004(E) 


5-203.11 


5-204.11 


5-205.11 


6-301.11 


6-301.12 




Handwash FaedNtes 


Con^faar)9y Located and AccassAta 


Numbers and Capacities* 


Location and Placement* 


Accessibihtv, Operation and Maintenance 


Suppfad with Soap and Hand Dryng 
Devices 


Handwashiog Cleanser, Avoilabili 


Hand Drying Provision 


* DoiaCes aitieil item in the tedenil 1999 Food Code or 105 CMR 590. 



























































































































































}/!0l4tloM R9talad to FoodbontB IUms^ tiHwwtHons and Risk 
Factors (R9</f^^ 1-22) (Coot) 

PROTECTION FROM CHEMICALS 




Food or Color Additives 


3-202.12 

Additive* 

3-302.14 

Protection from Unapproved Additives* 



Poisonoiis or Toxic Substances 


7-101.n 

Identifying Information - Origina] 
Containers* 

7 -102.11 

Common Name - Working Containers* 

7-201.11 

Separation - Storage* 

7-202. U 

Restriction - Presence and Use* 

7-202.12 

Conditions uf Use* 

7-203.11 

Toxic Containers - Prohibitions* 

7-204.11 

Sanitizers, Criteria-Chemicals* 

7-204,12 

Chemicals for Washing Produce, Criteria* 

7-204.14 

Drying Agents, Criteria* 

7-205.11 

Incidental Food Contact, Lubricants* 

7-206.11 

Restricted Use Pesticides, Criteria* 

7-206.12 

Rodent Bait Stations* 

7-206.13 

Tracking Powders, Pest Control and 
Monitoring* 


TIME/TEMPERATURE CONTROLS 


1 


Propsr Cooking Temperatures for 
PHFs 


3-401. MA(I)(2) 

Eggs- I55“F 15 Sec. 

Eggs- Immediate Service l4S*’F15sec* 


3-401. n(A)(2) 

Comminuted Fish, Meats & Game 
Animals - 155“F 15 sec. * 


3-401.11(8X1X2) 

Pork and Beef Roast/-130°? 121 min* 


3-40M1(AX2) 

Ratites, Injected Meats - 155°F 15 sec. 

* 


3-401.11(A)(3) 

Poultry, Wild Game, Stuffed PHFs, 
Stuffing Containing Fish, Meat, 

Poultry or Ratites-I65*F 15 see. ♦ 


3-401.11(0(3) 

Whole-muscle, Intact Beef Steaks 
145®F* 


3-401.12 

Raw Animal Foods Cooked in a 
Microwave 165“F * 


3-401.n(AXI)(b) 

Ail Other PHFs - I45“F 15 sec. * 

17 


Reheating for Hot Holding 


3-403.1 l(A)&p) 



3-403.11 (B) 

Microwave-165° F 2 Minute Standing 
Time* 


3-403.11(C) 

Commercially Processed RTE Food - 
I40°F* 


3-403.11(E) 

Remaining Unsliced Portions of Beef 
Roasts* 

18 


Proper Cooling of PHFs 


3-501.14(A) 

Cooling Cooked PHFs from 140°F to 
70°F Within 2 Hours and From 70°F 
to 41*F/45*F Within 4 Hours. • 


3-501.14(B) 

Cooling PHFs Made From Ambient 
Temperature Ingredients to 4I®F/45®F 
Within 4 Hours* 




.^PHFs Received jit Temperatures 
According to Law Cooled to 
41°F/45°F Within 4 Hours. * 


3-501.15 

Cooling Methods for PHFs 

wm 


PHF Hot and Cold Holding 


3-501.16(B) 

Cold PHFs Maintained at or below 


590.004(F) 

410/45P F* 


3-50I.l6(A) 

Hot PHFs Maintained at or above 
140“F. * 


3-501.16(A) 

Roasts Held at or above I30®F. * 



Time as a Public Health Control 


3-501.19 

Time as a Public Health Control* 


590.004(H) 

Variance Requirement 


REQUIREMENTS FOR HIGHLY SUSCEPTIBLE 
POPULATIONS (HSP) __ 


21 

3-8Gl.n(A) 

Unpasteurized Pre-packaged Juices and 
Beverages with Warning Labels* 


3-801.11(B) 

Use of Pasteurized Eggs* 


3-801.11(D) 

Raw or Partially Cooked Animal Food and 
Raw Seed Sprouts Not Served. * 


3-801.1 ICC) 

Unopened Food Package Not Rc-served. * 


CONSUMER ADVISORY 


22 

3-603.11 

Consumer Advisory Posted for Consumption of 
Animal Foods That are Raw, Undercooked or 

Not Otherwise Processed to Eliminate 

Pathogens.* 


3-302.13 

Pasteurized Eggs Substitute for Raw Shell Eggs* 


(Blue Items 23-30) 

Critical and non~critical vioiaiions, which do not relate to the 
foodborne illness interventions^ and risk factors listed above, can be 
found in the following sections of the Food Code and 105 CMR 
590.000. 


1 Itam 

Good Retail Practices 

n=c ^ 

r 590.000 

;23.. 

Management and Personnel 

^C-2 


' 24._ 

Food and Food Protection 

FC-3 

.004 

25. 

Equipment and Utensils 

^FC-4 

.005 

! 26. 

Water, Plumbing and Waste 

r FC-5 

^006 


Physical Fadlity 

FC-6 

.007 

pM, 

Poisonous or Toxic Materials 

FC-7 

.008 


Special Requirements 

L 

.009 

r 30. 

Other 

_ 



SPECIAL REQUIREMENTS 



Violations of Section 590.009(A)-(D) in 
catering, mobile food, temporary and 
residential kitchen operations should be 
debited under the appropriate sections 
above if related to foodborne illness 
interventions and risk factors. Other 
590.009 violations relating to good retail 
practices should be debited under #29 - 
Special Requirements. 


W0LA770WS RELATED TO GOOD RETAIL PRACTICES 


* Denotes critical item in the federal 1999 Food Code or 105 CMR 590.000. 





























































































THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OF MILFORD Email: 


Massachusetts Department of Public Health 

Division of Food and Drugs 


Address: 


FOOD ESTABLISHMENT INSPECTION REPORT 




Typ^ of Operatlon(s) 
B^ood Service 

□ Retail 

□ Residential Kitchen 

D Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 

TyM of inspection 
'B^outine 

□ Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation 

Q Suspect Illness 

□ Genera! Complaint 

□ HACCP 
n other 

EBB— 

Risk 

Level ^ 

Telephone ^ 0 


HACCP Y/N 

Person-ln-Charge (PIC) 

Time 

In; 

Out; 

Inspector 



Each violation checked requires an explanation on the narrative page(s) and a citation of specific provisfon(s) violated. 


Non-compliance with’. 


Violations Related to Foodbome Illness interventions and Risk Factors (Red Items) 

Anti Choking 590.009 (E) □ 

Violations marked may pose an imminent health hazard and/equire immediate Allergen Awareness 590.009 (G| □ 

corrective action as determined by the Board of Health. certified Food Protection 590.003 □ 


FOOD PROTECTION MANAGEMENT 

Q 1 PIC Assigned/Knowledgeable/Dutiaa 

EMPLOYEE HEALTH 

O 2. Reporting of Diseases by Food Employee and PiC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

Q 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

Q 7- Conformance with Approved Procedures/HACCP Plans 

PROTECTION FROM CONTAMINATION 

O 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 
Q 10. Proper Adequate Handwashing 

□ 11 Good Hygienic Practices 


Q 12. Prevention of Contamination from Hands 
Q 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 
n 18. Cooling 

□ 19. Hot and Cold Holding 

n 20, Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS(HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices^ (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 

N 





23. Management and Personnel 

(FC-2)(590.003) 


T7 

/24. Food and Food Protection 

25. Equipment and Utensils 

(FC-3)(590.004) 


~ 

(FC-4)(590.005) 



26. Water, Plumbing and Waste 

(FC-5)(590.006) 



27, Physical Facility 

CFC-6X590.007) 



28. Poisonous or Toxic Materials 

(FC-7)(590.a08) 



29, Special Requirements 

(590.009) 



30. Other 



Number of Violated Provisions Related 
To Foodbome Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DA TE OF RE-INSPECTION: 


-^-1 

Inspector’s Signature: ^ 

Print: 


PIC* Signature: ^ P.^uA V V ‘‘v 


Page_of_Pages 













Establishment 
Name:__ 


rn?Lri.e. 


COMMONWEALTH OF MASSACHUSETTS 
TOWN OF MILFORD 

o 


Item Code c - Critical Item 

No. Reference R- Red Item 



DESCRIPTION OF VIOLATION / PLAN OF CORRECTION 

Please Print Clearly 






' 


DOO 7 CU'oo TTri; C^cX>i~ti^L 


■ f FF'}s-E2a^/L. ^ao 


_ 


- &XjO>i SJCf^=^ ooor^ KJ 


FFtns^Gi- i i 




Tt) pptXyhX-^ /9‘m3v7x :'A- tLx 


a;C7 ^-<TfcXX ir^ 7?;>- 


Date 

Verified 



IKns^oL^ /rvCtu^O*) K)c. / 



- PO^Xi^n 


- PuOFUSr OW STT^J^ 


T>Fe-}iL cc^TT. 


' LOOY.- Uif^G' Fao'^ PinxP^C: 




Discussion with Person in Charge: 




/ i^E^opr OiS<~LJXKX^ 


Correction Action Required: Gno 

Bl/oluntary Compliance D Re-inspection Scheduled 

□ Embargo □ Voluntary Disposal 

□ Employee Restriction / Exclusion 

□ Emergency Suspension □ Emergency Closure 

□other:_ 























VIolaMoas Relaied to Foodtjome Illness 
Interventions and Risk Factors (Red Items 1^22) 



FOOD PROTECTION MANAGEMENT 


Assimment of Responsibility* 


Demonstration of Knowledge* 


2-103.11 Person in charge - duties 





590.003(F) 


EMPLOYEE HEALTH 


Responsibility of the pers(Hi in charge to 
requite rqwtling by food etnployees and 
applicants* 


Responsibility Of A Food Employee Or An 
Applicant To Repeat To The Person In 
Chmac* 





Exclusions and Restrictioiis* 


Removal of Exclusions and Restrictions 


3-201.14 


3-201.15 


FOOD FROM APPROVED SOURCE 


Food and WetorFrom Regulatod Sources 


Compliance with Food Law* 


Food in a Hermetically Sealed Container* 


Fluid Milk and Milk Products* 


Shell 


and Milk Products, Pasteurized* 


Ice Made From Potable Drinking Water* 


vedS 


Bottled Drinking Water* 


Water M^ts Standards in 310 CMR 22.0* 


ShaUsh and Fish From an Approved Source 


Fish and RecreadonaLly Caught MoUuscan 
SheUfish* 


MoUuscan Shellfish from KSSP Listed 
Sources* 


590.004(A.B) 


3-201.12 


3-201.13 


3^202.13 


3-202.14 


3-202.16 


5-101.11 


590.^A) 
00 


590. 


3-202.18 I Shellstock Identification Present* 


590.004(C) Wild Mushrooms* _ 


3-201.17 Game Animals* _ 


Recehrlns/CondtUon 


3-202.11 I PHFs Received at Proper Tonperahircs* 


3-202.15 


3-101.11 Food Safe and Unadulterated * 


Taga/Records: ShelMock 


3-202.18 I Shellstock Identification * 


3-203.12 Shellstock Identification Maintained* 


Taga/Recortft: Fish Products 


3-402. II Parasite Destruction* 


3-402.12 Records, Creation and Retention*_ 


S90.004(J) Labeling of Ingradtents* 


Conformance wWi Approved Procedures 
/HACCP Plans 


3-502.11 I Specialized Processing Methods* 




8-103.12 I Cooforinance with Approved Procedures* 




PROTECTION FROM CONTAMINATION _ 

I Cfo&^contaminallon 


Raw Animal Foods S^rarated from 
Cooked and RTE Foods* 


ContaminaOon Item Raw Ingndenfs 


Raw Animal Foods Separated frmn Each 
Other* 


Contamination from the Btv^onment 


Food Protection* 


Washing Fruits and Vegetables 


Food Contact with Equipment and 
Utensils* 


ContanwnatlQO Item the Coosunfmr 


Returned Food and Reservice of Food* 


Disposition dAdutteratedorContanmated 
Food 


Discarding Reconditiaaing Unsafe 
Food* 


Food Contact Surfaces. 


Manual Warewashing - Hot Water 
SanitizatioD Temperatures* 


Mechanical Warewashing- Hot Water 
Sanitization TcmpcraUires* 


Chemical Sanitization- tcrop., pH. 
concentration and hardness. * 


Equipment Food Contact Surfaces and 
Utenkls Clean* 


Cleaning Frequency of Equipment Food- 
Contact Surface 0 ^ UtensUs^ 


Frequency of Sanitization of Utensils and 
Food Contact Sui&ces of Equipmod* 


Methods of Sanitization- Hot Wats and 
Chemibal* 


ftoper.AdscpiitsHaodwsafitng _ 


Clean Condition - Hands and Anns* 


Procedure* 


When to Wash* 


Good Hygienic Practices 


Eating. Drinking or Using Tobacco* 


Discharges From the Eyes, Nose and 
Mouth* 


Preventing Contamination When T< 


Picv^itfon of ConUminatkm from Hands 


Preventing Contamination from 
Employee^ 


Handwash Fadmies 


Conveniently Located and Accessdtie 


Numbers and C 


Location and Placement* 


AccessibilitY. Operation and Maintenance 


SuppSed wHh Soap and Hand Drying 
Devices 


6-301.11 I Handwashing Cleanser, Availabili 


6-301.12 Hand Drying Provision 


3-302.1 UAXl) 


3-302.11(AX2) 


3-302,11(A) 


3-302.15 


3-304.11 




3-701.11 


'4-501,111 


4-501.112 


4-50L114 


4-601. n(A) 


4-602.11 


4-702.11 


4-703.11 


2-301.11 


2-301.12 


2-301.14 


2-401.11 


2-401.12 


3-301.12 


590.004(E) 


5-203.1) 


5-204.11 


5-205.11 


* Denotes oiUcal item in the rederal 1999 Food C«degr 105 CMR S90.< 

























































































































































Wotetfons ffetoted io Foodbomm Hln^ss tnfMndons and Ri^ 
Faaion (Rad Hama 1~22) (Cant) 


PROTECTION FROM CHEMICALS 


Lii- 


Food or Color Addltfvea 


3-202.12 

Additives* 

3-302.14 

Protection from Unapproved Additives* 

1 *5 


Poisonous or Toxic Substancas 


7-101.11 

Identifying Information - Original 
Containers* 

7-102.11 

Common Name - Working Containers* 

7-20M1 

Separation - Storage* 

7-202.11 

Restriction - Presence and Use* 

7-202.12 

Conditions of Use* 

7-203.11 

Toxic Containers - Prohibitions* 

7-204.11 

Sanitizers, Criteria-Chemicals* 

7-204.12 

Chemicals for Washing Produce, Criteria* 

7-204.14 

Drying Agents, Criteria* 

7-205.11 

Incidental Food Contact, Lubricants* 

7-206,11 

Restricted Use Pesticides, Criteria* 

7-206.12 

Rodent Bait Stations* 

7-206.13 

Tracking Powders, Pest Control and 
Monitoring* 


TIMETTEMPERATURE CONTROLS 


1 


Proper Cooking Temperatures for 
PHFs 


3^1.nA(l)(2) 

Eggs- 155“F15Sec. 

Eggs- Immediate Service 145®F15sec* 


3-401.11(A)(2) 

Comminuted Fish, Meats & Game 
Animals - 155°F 15 sec. * 


3-401.11{BX1X2) 

Pork and Beef Roast/- I30®F 121 min* 


3-401.11(A)(2) 

Ratites, Injected Meats - 155°F 15 see. 

* 


3-401.I1(AX3) 

Poultry, Wild Game, Stuffed PHFs, 
Stuffing Containing Fish, Meat, 

Poultry or Ratites-|65^F 15 sec. * 


3-401.11(C)(3) 

Whole-muscle, Intact Beef Steaks 

145*F * 


3-40M2 

Raw Animal Foods Cooked in a 

Microwave ItiS^F * 


3-401.n(AXl)(b) 

All Other PHFs- I45“F 15 sec. * 

17 


Reheating for Hot Holding 


3-403.11(A)&(D) 

PHFs 165“Fl5scc. * 


3-403.11(B) 

Microwave-165* F 2 Minute Standing 
Time* j 


3-403.11 (C) 

Commercially Processed RTF Food - 
I40*F* i 


3-403.1 t(E) 

Remaining Unsliced Portions of Beef 
Roasts* 

IT 


Proper Cooling of PHFs 


3-501.14(A) 

Cooling Cooked PHFs from 140°F to 
TOT Within 2 Hours and From 70“F 
to 4rF/45°F Within 4 Hours. ♦ 


3-501.14(B) 

Cooling PHFs Made From Ambient 
Temperature Ingredients to 41'’F/45®F 
Within 4 Hours* 




.'PHFs Received .^tTcmperatures 
According to Law Cooled to 

4rF/45*F Within 4 Hours. * 


3-501.15 

Cooling Methods for PHFs 

19 


PHF Hot and Cold Holding 


3-501.16(B) 

Cold PHFs Maintained at or below 


590.004(F) 

4I*/45^ F* 


3-501.16(A) 

Hot PHFs Maintained at or above 

140°F. * 


3-501.16(A) 

Roasts Held at or above 130®F. * 

20 


Time as a Public Health Control 


3-501.19 

Time as a Public Health Control* 


590.004(H) 

Variance Requirement 


REQUIREMENTS FOR HIGHLY SUSCEPTIBLE 
POPULATIONS (HSP) _ 


21 

3-80Lll(A) 

Unpasteurized Pre-packaged Juices and 
Beverages with Warning Labels* 


3-801.n(B) 

Use of Pasteurized Eggs* 

3-80I.U(D) 

Raw or Partially Cooked Animal Food and 
Raw Seed Sprouts Not Served. * 

3-801.13(0 

Unopened Food Package Not Rc-served. • 


CONSUMER ADVISORY 


22 

3-603.11 

Consumer Advisory Posted for Consumption of 
Animal Foods That are Raw, Undercooked or 

Not Otherwise Processed to Eliminate. 
Pathogens.* vt/ 2 oof 


3-302.13 

Pasteurized Eggs Substitute for Raw Shell Eggs* 

SPECIAL REQUIREMENTS 

590.009(A)-(D) 

Violations of Section 590.009(A)-(D) in 
catering, mobile food, temporary and 
residential kitchen operations should be 
debited under the appropriate sections 
above if related to foodborae illness 
interventions and risk factors. Other 

590.009 violations relating to good retail 
practices should be debited under #29 - 
Special Requirements. 


ViOLATiONS RELATED TO GOOD RETAIL PRACTICES 
(Blue Items 23-30) 


Critical and non-cntical violations, which do not relate to the 
foodbotne illness interventions and risk factors listed above, can be 
found in the following sections of the Food Code and i05 CldR 
590.000. 


/tern 

Good RataJi Practices 

FC 

590.000 

^ 23. 

Management and Personnel 

FC~2 

.003 

24. 

Food and Food Protection 

FC-3 

.004 



FC-4 

.005 


Water, Plumbing and Waste 

FC-^5 

.006 


Physical Facility 

FC-6 

.007 


Poisonous or Toxic Materials 

FC-7 

.006 

29. 

Special Requirements 


.009 

30.'" 

Other 




Denotes CFiticdl iiem in the federal 1999 Food Code or 105 CMR 590.000 






















































































THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OF MILFORD 

Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 


Email: 

Address: 

Tel: 


"‘"‘.'T^jLroe^o H S’. 


Tyne of Operation(s} 

Food Service 

□ Retail 

O Residential Kitchen 

□ Mobile 

O Temporary 

O Caterer 

□ Bed & Breakfast 

Permit No. 

Tyop' of Inspection 

H^outlne 

O Re-inspection 
Previous Inspection 

Date: 

□ Pre-operation 

Q Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other 

7/ Fcx^iJyf^Kj ST 

' Risk 

Level 

T.i.phon. 

Owner TV JTU^ 

HACCP Y/N 

Person-in-Charge (PIC) 

Time 

In: 

Out: 

Inspector 

Each violation decked requires an explanation on the narrative page(5) and a citation of specific provision(s) violated. 


Viola tion s Rofated to Food bame Wness intorventions an d Risk F actors ( Red It ems) 

Violations marked may pose an imminent health hazard and require immediate 
corrective action as determined by the Board of Health. 


/Von>camp//a/7ce with’. 


Anti Choking 
Allergen Awareness 
Certified Food Protection 


590.009 (E) n 
590.009 (G) □ 
590.003 □ 


FOOD PROTECTION MANAGEMENT 

F] 1 PIC Assigned/Knowledgeabie/Dutios 

EMPLOYEE HEALTH 

Q 2 . Reporting of Diseases by Food Employee and PIC 
Q 3. Personnel with infeGtion.s F^estncted/Excioded 

FOOD FROM APPROVED SOURCE 

C] Food and Water from'Approved Sourco 

n 3 Receiving/Condition 

LJ Tngs/Reoords/Accuracy of ingredient Staterneots 
lJ a Canrorrnance with Approved Procedures/HAGCP Fdans 
PROTECTION FROM CONTAMINATION 

Q 8. Separnticn/Segregation/FVotection 

□ 9, Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handv^astiing 
[11 11. Goad Hygienic Practices 


□ 12. Prevention of Contamination from HanaC 
G 13. Haiidwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
Q 15- Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

n 16, Cooking Temperatures 
G 1F, ReherJtira 

□ 13, Cooling 

□ 19. Hot and Gold Holding 

n 2Q. Tifne as a Public Health Control 

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP) 

G 21 Food and Food Preparation for HSP 

CONSUMER ADVISORY 

[j 22, Posting of Ccinsumer Advisories 


Vioiations Related to Good Retail Practices^ (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 

N 














1 




23. Management and Personnel 

24. Food and Food Protection 

25. Equipment and Utensils 

26. Water, Plumbing and Waste 

27. Physical Facility 

28. Poisonous or Toxic Materials 

29. Special Requirements 

30. Other 


(FC-2)(590.003) 

(FC-3){390.004) 

(FC-4){590.005) 

(FC-5){590.006) 

(FC-6)(590.C07) 

(FC-7)(59a,00B) 

(590.009) 


Number of Violated Provisions Related 
To Foodborrie Illnesses Interveodons 
and Risk Factors (Red Items 1«22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DA TE OF RE~INSPECTION: 


Inspector’s ^ 

Print: ^ 

_..___ L _ 




Page_of_Pages 



















COMMONWEALTH OF MASSACHUSETTS 
TOWN OF MILFORD 


Establishment 
Name:_ 


A). 


Item 

Code 

C - Critical Item 

DESCRIPTION OF VIOLATION f PLAN OF CORRECTION 

Date 

No. 

Reference 

R- Red Item 

Please Print Clearly 

Verified 



Discussion with Person in Charge: 



Correction Action Required: 0 no □ Yes 

□Voluntary Compliance □ Re-inspection Scheduled 

□ Embargo □ Voluntary Disposal 

□ Employee Restriction / Exclusion 

□ Emergency Suspension □ Emergency Closure 

□other: 

















Vioisrtions RelsrM to Foodbome tiln^s 
interventions and Ri^ Factors (Rod Items 1*22) 


FOOD PROTECTION MANAGEMENT 


1 

590.003(A) 

AasiKtunent of Responsibility* 





2-103.11 

Person in charge - duties 


EMPLOYEE HEALTH 


i 


Responsibility of the person in charge to 
require reporting by food employees and 
applicants* 


590.003(F) 

Responsibility Of A Food Employee Or An 
Applicant To Report To The Person In 

Ch^gc* 



Reporting by Pmon in Charge* 

B 


Exclusions and Restricticnis* 

■ 


Removal of Exclusions and Restrictions 


FOOD FROM APPROVED SOURCE 


4 


Food snd ^atorFmm RsguUtBd Sources 


590.004(A-B) 

Compliance with Food Law* 


3-201.12 

Food in a Hennetically Sealed Container* 


3-201J3 

Fluid MiOc and Milk Products* 


>■202.13 

SbeUEggs* 


3-202.14 

Eggs and Milk Products, Pasteurized* 


>202.16 

Ice Made From Potable I'lrinkmg Water* 


5-101.11 

ElrinkiDg Water finom an Approved System* 





590,006{B) 

Water Meets Standards in 310 CMR 22.0* 



ShetSsh and Fish From an Appiovnd Source 


3-201.14 

Fish and Recreationally Caught Molluscan 
Shellfish* 


3-201.15 

Molluscan Shellfish from NSSP Listed 
Sources* 



Game and Wid Mushrooms Approved by 
Reputatory Authority 


3-202.18 

Shdlstock Identification Present* 


590.004(0 

Wild Mushrooms* 


>201.17 

Game Animals* 

n 


RecelvIngfCondKIon 

3-202.11 

PllFs Received ai Proper Temperatures* 


3-202.15 



3-101.]] 

Food Safe and Qnadulterated * 

ri" 


TagsfRecords: SbeHstock 


3-202.18 

Sbellstock Identification * 


3-203.12 

Shellstock Identification Maintained* 



Taga/Records: Flali Products 


3402.11 

Parasite Destruction* 


3402.12 

Records. Creation and Retention* 

■| 

SiMMtLIiM, 

L^Hng of Ingrcdlanto* 

T 


Conformance with Approved Procedures 
/HACCP Plans 


3-502.11 



>502.12 



>103.12 

Conformance with Approved Pjotxdxuos* \ 


PROTECTION FROM CONTAMINATION 


na 


cmss-oootaminatlon 


>302.ll(AXI) 

Raw Animal Foods Separated from 

Cooked and RTH Foods* 



Corttaminadon ffom Raw htgrwdmttis 


3-302.U(AX2) 

Raw Animal Foods Separated from Each 
Other* 



Contamina^on from the Enyironimnt 


>302.11(A) 

Food Protection* 


>302.15 

Washing Fruits and Vegetables 


3-304.11 

Food Contact with Equipment and 

Utensils* 



ContamnaSorr bom the Consumer 



Returned Food and Reservice of Food* 



Disposition ofAthdteratedorCantanmatml 
Fadd 


3-701.11 

Discarding or Reconditioning Uxtsalc 

Food* 

! 9 . 


Food Contact SurfiKes 


'4-501.111 

Manual Warewashing - Hot Wato* 
Sanitization Temperatures* 


4-501.112 

Mechanical Warewashing- Hot Water 
Sanitization Tempcrnturcs* 


4-501.114 

Chemical Sanitization- tamp., pH» 
concentration and hardness. * 


4-^1. n'(A) 

Equipment Food Contact Surfaces and 
Utenkls Clean* 


4-602.1] 

Cleaning Frequency of Equipment Food- 
Contact Sur&m and Utehsils*. 


4-702.11 

Frequency of Saoitization of Utensils and 
Food Contact Surfru^ of Equipment* 


4-703.11 

Methods of Sanitization ~ Hot Water and 
Chemical* 

d 

\wmmm 

Proper, Adequate Handwashing 


2-301.11 

Clean-Condition - Hands and Aims* 


2-301.12 

Cleaning Procedure* 


2-301.14 

When to Wa^* 

i w 


Good Hygienic Practices 


2401.11 



2401.12 

Discharges From the Eyes, Nose and 

Mouth* 


3-301.12 

Preventing Contamination When Tasting* 

U 


Prevention of ConUmiriatlon from Hand* 


590.004(E) 

Preventing Contamination from 

Employees* 

IT 


Handwash FaeflWes 



Convementty Located and Accessible 


5-203.11 

Numbers and Capacities* 


5-204.11 

Location and Placonent* 


5-205.11 

AccessibilitY, Operation and Maintemmce 



SuppHed wHh Soap and Hand Drying 

Davices 


6-301.11 

Handwashing Cleanser, Availability 


6-301.12 

Hand Drying Provision 


* Doiotes critica] item m (he fedoal 1999 Food Code or KOS CMR 390.000, 








































































































































VtoiMtions to Foodbomo tUifss fnt 0 rventfons and Risk 

Facton (Radltnms 1-22} (Cont) 

PROTECTION FROM CHEMICALS 


1 w 


Food or Color Addlttvii 


3-202.12 

Additives* 

3-302.14 

Protection from Unapproved Additives* 

1 


Poisonous or Toxic Substances 


7-101.n 

Identifying Information - Original 
Containers* 

7-102.11 

Common Name - Working Containers* 

7-201.11 

Separation - Storage* 

7-202,11 

Restriction - Presence and Use* 

7-202.12 

Conditions of Use* 

7-203.11 

Toxic Containers - Prohibitions* 

7-204.11 

Sanitizers, Criteria-Chemicals* 

7-204.12 

Chemicals for Washing Produce, Criteria* 

7-204.14 

Drying Agents, Criteria* 

7-205.11 

Incidental Food Contact, Lubricants* 

7-206.11 

Restricted Use Pesticides, Criteria* 

7-206.12 

Rodent Bait Stations* 

7-206.13 

Tracking Powders, Pest Control and 
Monitoring* 


TIME/TEMPERATURE CONTROLS 


1 


Proper Cooking Temperatures for 
PHFs 


3-401.11 A(1X2) 

Eggs- 155“F 15 Sec. 

Eggs- Immediate Service l45®F15sec* 


3-401.n(AX2) 

Comminuted Fish, Meats & Game 
Animals - 155“? 15 sec. * 


3.401.!1(BK1X2) 

Pork and Beef Roast/- 130®F 121 min* 


3-40MI(AK2) 

Ratites, Injected Meats - 155°F 15 sec. 

« 


3-401.11(A)(3) 

Poultry, Wild Game, Stuffed PHFs, 
Stufbng Containing Fish, Meat, 

Poultry or Ratites-165“F 15 sec. • 


3-401.n(C)(3) 

Whole-muscle, Intact Beef Steaks 
HS^F* 


3-401.12 

R'aw Animal Foods Cooked in a 

Microwave 165°F * 


3-401.11(A)(1)(b) 

AH Other PHFs - 145'’F 15 sec. * 

17 


Reheating for Hot Holding 


3-403.11 (A)&(D) 

PHFsI65°F 15 sec. * 


3-403.1 UB) 

Microwave- 165° F 2 Minute Standing 
Time* 


3-403.11(C) 

Commercially Processed RTE Food - 
140°F* 


3.403.U(E) 

Remaining Unsliced Portions of Beef 
Roasts* 

18 


Proper Cooling of PHFs 


3-501.14(A) 

. 

Cooling Cooked PHFs from ]40*F to 
70°F Within 2 Hours and From 70°F 
to 4I°F/45°F Within 4 Hours. * 


3-501.14(B) 

Cooling PHFs Made From Ambient 
Temperature Ingredients to 41°F/45°F 
Within 4 Hours* 




. PHFs Receive ^Temperatures 
According to Law Cooled to 

4I“F/45°F Within 4 Hours. * 


3-501.15 

Cooling Methods for PHFs 

19 

-- 1 

PHF Hot and Cold Holding 


3-501.16(B) 

Cold PHFs Maintained at or below 


590.004(F) 

41745* F* 


3-501.16(A) 

Hot PHFs Maintained at or above 

140“F. ♦ 


3-501.16(A) 

Roasts Held at or above I30*F. * 

\vm 


Time as a Public Health Control 


3-501.19 

Time as a Public Health Control* 


590.004(H) 

Variance Requirement 


REQUIREMENTS FOR HIGHLY SUSCEPTIBLE 
POPULATIONS (HSP) _ 


21 

3-80 n 1 (A) 

Unpasteurized Pre-packaged Juices and 
Beverages with Warning Labels* 


3-801.U(B) 

Use of Pasteurized Eggs* 

3.801.11(D) 

Raw or Partially Cooked Animal Food and 
Raw Seed Sprouts Not Served. * 

3-801.1 ICC) 

Unopened Food Package Not Re-served. * 


CONSUMER ADVISORY 


22 

3-603.11 

Consumer Advisory Posted for Consumption of 
Animal Foods That are Raw, Undercooked or 

Not Otherwise Processed to Eliminate. 
pathogens.* t/w*wi 


3-302.13 

Pasteurized Eggs Substitute for Raw Shell Eggs* 


SPECIAL REQUIREMENTS 


590.009(AHD) 


Violations of Section 590.009(A)-(D) in 
catering, mobile food, temporary and 
residential kitchen operations should be 
debited under the appropriate sections 
above if related to foodbome illness 
interventions and risk factors. Other 
590.009 violations relating to good retail 
practices should be debited under #29 - 
Special Requirements. 


VIOLATIONS RELATED TO GOOD RETAIL PRACTICES 


(Blue Items 23-30) 

Critical and non^critical violations, which do not relate to the 


foodborne illness jnten>entions and risk factors listed above, can be 
found in the following sections of the Food Code and f05 CMR 
590.00Q. 


1 Itrnn 1 Good Ratail Practices I FC 

\~590.000 ' 

; 23. 

Management and Personnel I 

1 FC-2 

: .003 

24. 

Food and Food Protection 

FC-3 "1 

ljm _ 

25. 

Equipment and Utensils 

; FC-4 

.006 

1 26. 

Water, Plumbing and Waste 

FC-5 , 

pQQ6 

27. , 

Physical Facility i 

! FC-6 : 

, .007 

28. 

Poisonous or Toxic Materials 

FC - 7 1 

1 .008 

29. 1 

Special Requirements 1 

1 : 

.009 

i 30. 

Other 


1 


* Denotes critical item in tl^ federal 1999 Food Code or 105 CMR 590.000. 













































































^ THE COMMONWEALTH OF MASSACHUSETTS 

TOWN OR CITY OF , ^ __ 

Massachusetts Department of Public Health 


Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 


~*""/n)LrU£.0 yh>. S', 


Type of Operationfs) 

0^ Food Service 

□ Retail 

□ Residential Kitchen 

C] Mobile 

(□ Temporary 
n Caterer 
n Bed & Breakfast 

Permit No. 

Type of Inspection 

Q Routine 

□ Re-inspection 
Previous Inspection 

Date: 

Q Pre-operation 
□I Suspect Illness 

Q General Complaint 

□ HACCP 

D other 


Risk ^ 

Level ^ 

Telephone ^ y ^ D 

Owner TVTT'LTT 

HACCP Y/N 

Person in Charge (PIC) 

Time 

In: 

Out: 

Inspector 


Each violation Cfieckicirequires an explanation on the narrative page(s) and a citation of specific provision(s) 
violated. Non-compfiance with: 


Violations Related to Foodb or ne lilriess Intarv en tiQns and Risk Factors (Red Items) Anti-choking 590 . 009 (E) [| 

Violations marked may pose an imminent health hazard and require immediate corrective Tobacco 590.009(F) 

action as determined by the Board of Health. Allergen Awareness 590 . 009 (G) Q 


FOOD PROTECTION MANAGEMENT 

LJ 1. FIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

[I 2, Reporting of Diseases by Food Employee and PIC 
n 3 ^ Personnel with infections F^ostrictediExcluderi 

FOOD FROM APPROVED SOURCE 

□ 4, Food and Water from Approved Source 

LJ S. Receiving/Gondition 

□ tl Tays/Records/Accuracy of ingredient Statements 

LJ '/■ Conformance with Approved Procedures/MACCP Plans 

PROTECTION FROM CONTAMINATION 

in 8, Separation/Sogregation/Protection 
Q 9. Food Contact Surfaces Cleaning and Sanitising 
Ci 10. Proper Adequate Handwashing 
L 11. Good Hygienic Practices 


□ 12. Preventfon of Contamination from Hands 

□ 13. Handwash Fadlities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15 . Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

LJ 16. Cooking Temporatures 

□ 1 /. Reheating 

□ 18, Cooling 

n 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

n 21 Food and Food Preparation for HSP 

CONSUMER ADVISORY 

LJ 22 , Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 

N 


















23. Management and Personnel (Fc-2)(590.003) 

24. Food and Food Protection (FC-3H590.oo4) 

25. Equipment and Utensils (FG-4)(590.o05) 

26. Water, Plumbing and Waste (FC-5){590.oo6) 

27. Physical Facility (FC-6)f590.0O7) 

28. Poisonous or Toxic Materials (FC-7)(590.008) 

^9. Special Requirements { 590 . 009 ) 

30. Other 


Number of Violated Provisions Related 
To Foodborne illnesses Interventions 
and Risk Factors (Red Items 1-22); 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 OMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



Inspector’s Sigiiaturcj,. 

Print: 


PIC’s Signature:' / - 

Print; r'a-U'To-Htx^ 

Page_of_Pages 


A n AM cMiwiM .•■ij aoi 





COMMONWEALTH OF MASSACH0SETTS 
TOWN OF MILFORD 


M.bMmenl ^ I Lnj/20 /y. C 




Item Code c ■ Critical Item 

No. Reference R- Red item 


DESCRIPTION OF VIOLATION / PLAN OF CORRECTION 

Please Print Clearly 


Date 

Verified 



Discussion with Person in Charge: 



Correction Action Required: Dno I 

S^iintary Compliance □ Re-inspectior Scheduled 

□ Embargo □ Voluntary Disposal 

□ Employee Restriction / Exclusion 

□ Emergency Suspension □ Emergency Closure 

□other: 
























\^o!ations Related to Foodborne Illness 
Interventions and Risk Factors (Red Items 1~22) 

FOOD PROTECTION MANAGEMENT 



590.003(A) 

Assignment of Responsibilil y* 

590.003(B) 

Demonstration of Knowledge* 

2-103.11 

Person in charge - duties 


EMPLOYEE HEALTH 



FOOD FROM APPROVED SOURCE 


Food and Watar From RoQutated Sources 


590.004(A-B) Compliance with Food Law* 


Food in a Hermetically Sealed Container* 


Fluid Milk and Milk Products* 


Shell 


Eggs and Milk Products, Pasteurized* 


Ice Made From Potable Drinking Water* 


Drinking Water from an Approved System* 


Bottled Drinking Water* 


Water Meets Standards in 310 CMR 22.0* 


roved Source 


3-201.12 


3-201.13 


3-202.13 


3-202.14 


3-202.16 


5-101.11 




590.006(B) 


3-201.14 


3-201.15 


3-202.18 


590.004(C) 


3-201.17 


3-202.11 


3-202.15 


3-101.11 


3-202.18 


3-203.12 


3-402.11 


3-402.12 


590.004(J) 


3-502.11 


3-502.12 


8-103.12 




Fish and Recrealionally Caught MoUuscan 
Shellfish* 


MoUuscan Shellfish from NSSP Listed 
Sources* 


Gama and Wild Mushrooms Approved by 
Regulatory Authority 


Shellstock Identification Present* 




Game Animals* 


Recel vi ng/Con diti on 


PHFs Received at Proper Temperatures* 




Food Safe and Unadulterated* 


Tags/Records: Shellstock 


Shellstock Identification* 


Shellstock Identification Maintained* 


Tags/Records: Fish Products 


Parasite Destruction* 


Records. Creation and Retention* 


Labeling of Ingredients* 


Conformance with Approved Procedures 
/HACCP Plans 


Specialized Processing Methods* 


Reduced oxygen packaging, criteria* 


Conformance with Approved Procedures* 



590.003(C) 

Responsibility of the person in charge to 
require reporting by food employees and 
applicants* 

590.003(F) 

Responsibility Of A Food Emplyee Or An 
Applicant To Report To The Person In 
Charge* 

590.003(G) 

Reporting by Person in Charge* 

590.003(D) 

Exclusions and Restrictions* 

590.003(n) 

Removal of Exclusions and Restrictions 



PROTECTION FROM CONTAMINATION _ 

_ Cross-contamination _ 


Raw Animal Foods Separated from 
Cooked and RTE Foods* 


Con^minatlon from Rawingradiants 


Raw Animal Foods Separated from Each 
Other* 


Contamination from the Environmant 


Food Protection* 


Washing Fruits and Vegetables* 


3-302,11(A)(1) 


3-302.11(A)(2) 


3-302. n(A) 


3-302.15 


3-304.11 



3-701.11 


4-501.111 


4-501.112 


4-501.114 


4-601.11(A) 


4-602.11 


4-702.11 


4-703.11 


2-301.11 


2-301,12 


2-301.14 


2-401,11 


2-401.12 


3-301.12 


590.004(E) 


5-203.11 


5-204.11 


5-205.11 


6-301.11 


6-301.12 


Food Contact with Equipment and 
Utensils* 


Contam/nat/on from tha Consumer 


Returned Food and Reservice of Food* 


Disposition of Adulterated or Contaminated 
Food 


Discarding or Reconditioning Unsafe 
Food* 


Food Contact Surfaces 


Manual Warewashing - Hot Water 
Sanitization Temperatures* 


Mechanical Warewashing - Hot Water 
Sanitization Temperatures* 


Chemical Sanitization - temp., pH, 
concentration and hardness* 


Equipment Food Contact Surfaces and 
Utensils Clean* 


Cleaning Frequency of Equipment Food- 
Contact Surfaces and Utensils* 


Frequency of Sanitation of Utensils and 
Food Contact Surfaces of Equipment* 


Methods of Sanitization ■ Hot Water and 
Chemical* 


Proper, Adequate Handwashing 


Clean Condition - Hands and Arms* 


Cleaning Procedure* 


When to Wash* 


Good Hygienic Practices 


Eating, Drinking or Using Tobacco* 


Discharges from the Eyes, Nose and 
Mouth* 


Preventing Contamination When Tasting* 


Prevention of Contamination from Hands 


Preventing Contamination from 
Employees* 


Handwash Facilities 


Conveniently Located and Accessible 


Numbers and Capacities* 


Location and Placement* 


Accessibility, Operation and Maintainance 


Supplied with Soap and Hand Drying 
Devices 


Handwashing Cleanser, Availability 


Hand Drvine Provision 


Denotes critical item in the Federal 1999 Food Cade or 105 CMR 590.0QQ. 













































































































































violations Rstotad to Foodbomo fflnoss Intwvantlons and Risk 
Factofs (Red Hams 1-22} (Cont) 


PROTECTION PROM CHEMICALS 


Lii_ 


Pood or Color Additives 


3-202.12 

Additives* 

3-302.14 

Protection from Unapproved Additives* 

1 ^ 


Poisonous or Toxic Substances 


7-101.11 

Identifying Information - Original 
Containers* 

7-102.11 

Common Name - Working Containers* 

7-201,11 

Separation - Storage* 

7-202.11 

Restriction - Presence and Use* 

7-202.12 

Conditions of Use* 

7-203.11 

Toxic Containers - Prohibitions* 

7-204.11 

Sanitizers, Criteria - Chemicals* 

7-204.12 

Chemicals for Washing Produce, Criteria* 

7-204.14 

Drying Agents, Criteria* 

7-205.11 

Incidental Food Contact, Lubricants* 

7-206.11 

Restricted Use Pesticides, Criteria* 

7-206.12 

Rodent Bait Stations* 

7-206.13 

Tracking Powders, Pest Control and 
Monitoring* 


TIME/TEMPERATURE CONTROLS 


16 


Proper Cooking Temperatures for 
PHFs 


3-401.nA(lK2) 

Eggs- 155‘’F 15 Sec. 

Eggs- Immediate Service I45®F15scc* 


3-401.11(AX2) 

Comminuted Fish, Meats Sc Game 
Animals - 155*F 15 sec. * 


3-401.11(BX1X2) 

Pork and Beef Roast/- 130°F 121 min* 


3-401.11(A)(2) 

Ratites, Injected Meats- 155°F 15 sec. 

* 


3-401. il(AX3) 

Poultry, Wild Game, Stuffed PHFs, 
Stuffing Containing Fish, Meal, 

Poultry or Ratites-165*F 15 sec. • 


3-401.11(C)(3) 

Whole-muscle, Intact Beef Steaks 
I45®F* 


3-401.12 

Raw Animal Foods Cooked in a 
Microwave 165‘’F * 


3-401.11(A)(1)(b) 

All Other PHFs - I45°F 15 sec, * 

17 


Reheating for Hot Holding 


3-403.11(A)&P) 

PHFs 165'^F 15 sec. * 


3-403.11(8) 

Microwave- 165° F 2 Minute Standing 
Time* 


3-403.11(C) 

Commercially Processed RTE Food - 
I40°F* 


3-403.11(E) 

Remaining Unsliced Portions of Beef 
Roasts* 

-18- 


Proper Cooling of PHFs 


3-501.14(A) 

Cooling Cooked PHFs from 140°F to 
70°F Within 2 Hours and From 70°F 
to 41°F/45'’F Within 4 Hours. * 


3-501.14(8) 

Cooling PHFs Made From Ambient 
Temperature Ingredients to 41°F/45°F 
Within 4 Hours* 




,^PHFs Received ^'Temperatures 
According to Law Cooled to 

4I°F/45°F Within 4 Hours. * 


3-501.15 

Cooling Methods for PHFs 

19 


PHF Hot and Cold Holding 


3-501,16(8) 

Cold PHFs Maintained at or below 


590.004(F) 

410/450 p. 


3-501.16(A) 

Hot PHFs Maintained at or above 

140"?. ♦ 


3-501.16(A) 

: Roasts Held at or above 130°F. * 

mm 


Time as a Public Health Control 


1 3-501.19 

Time as a Public Health Control* 


590.004(H) 

Variance Requirement 


REQUIREMENTS FOR HIGHLY SUSCEPTIBLE 
POPULATIONS (HSP) _____ 


Z1 

3-801.1 t(A) 

Unpasteurized Pre-packaged Juices and 
Beverages with Warning Labels* 



Use of Pasteurized Eggs* 

3-80!.U(D) 

Raw or Partially Cooked Animal Food and 
Raw Seed Sprouts Not Served. * 

3-801.1 ICC) 

Unopened Food Package Not Rc-served. * 


CONSUMER ADVISORY 


22 

3-603.11 

Consumer Advisory Posted for Consumption of 
Animal Foods That arc Raw, Undercooked or 
Not Otherwise Processed to Eliminate 
Pathogens.* 


3-302.13 

Pasteurized Eggs Substitute for Raw Shell Eggs* 



SPECIAL REQUIREMENTS _ 

Violations of Section 590.0b9(A)“(D) in 
catering, mobile food, temporary and 
residential kitchen operations should be 
debited under the appropriate sections 
above if related to foodbomc illness 
interventions and risk factors. Other 
590.009 violations relating to good retail 
practices should be debited under #29 - 
Special Requirements. 


VIOLATIONS RELATED TO GOOD RETAIL PRACTICES 


(Blue Items 23-30) 

Critical and non-critical violations, which do not relate to the 
foodborne illness interventions and risk factors listed above, can be 
found in the following sections of the Food Code and 105 CMR 


590.000. 


1 Item 1 

i Good Retail Practices 

fC I 

590.000 

i 23. 1 

Management and Personnel 

I FC -2 

.003 

'24. 1 

Food and Food Protection 

^fc-i 

.004 

25. 

Equipment and Utensils 


.005 

- 2 _ 6 . 1 

Water, Plumbing and Waste 

FC-^5 

i .006 

27. 1 

Physical Facility 

pFC-e 1 

'' .G07 

28. 1 

Poisonous or Toxic Materials 

, FC-7 

1 .008 

"29. 1 

1 Special Requirements | j 

.009 

30. 

1 Other ; I 

1 


* Denotes critical item in the federal 1999 Food Code or 105 CMR 590.000. 

























































THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OF MILFORD Email: 


Massachusetts Department of Public Health 

Division of Food and Drugs 


Address: 


FOOD ESTABLISHMENT INSPECTION REPORT 



Date 

ryjM of Operation{s) 
Q^Food Sen/ice 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

D Bed & Breakfast 

Permit No. 

fyp4 of inspection 

H^outine 

D Re-inspection 
Previous Inspection 

Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 
n other 

Address iOhKiUU ST 

Risk 

Level ^ 

Telephone — 

Owner 

HACCP Y/N 





Each violation checked^equires an explanation on the narrative page(s) and a citation of specific provision(s) violated. 


Violations Related to Foodborne lliness Interventions and Risk Factors (Red Items) 

Violations marked may pose an imminent health hazard and require immediate 
corrective action as determined by the Board of Health. 


Non’Comptiance with: 


Anti Choking 
Allergen Awareness 
Certified Food Protection 


590.009 (E) n 
590.009 (G) □ 
590.003 □ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

D 8 - Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11 Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIMErrEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 
Q 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

n 22. Posting of Consumer Advisories 


/ioiations Related to Good Retail Practices^ (Blue 
terns) Critical (C) violations marked must be corrected 
mmediately or within 10 days as determined by the Board 
)f Health. Non-critical (N) violations must be corrected 
Timediately or within 90 days as determined by the Board 
)f Health. 


C 

N 











1 



_ / 




23. 

24. 

25. 

26. 

27. 

28. 
-29. 
30. 


Management and Personnel 
Food and Food Protection 
Equipment and Utensils 
Water, Plumbing and Waste 
Physical Facility 
Poisonous or Toxic Materials 
Special Requirements 
Other 


(FC-2)(5g0.003) 

(FC-3)(590.004) 

(FC-4)(590.005) 

(FC-5)(590.006) 

(FC-6){590.007) 

(FC-7)(590.008) 

(590.009) 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DA TE OF RE-INSPECTfON: 












V7ola0on$ Related to Foo(R}ome Ulness 


Intervenitons and Risk Factors (Red Items 


FOOD PROTECTION MAfSiAGEMENT 


Li 

590.003(A) 



S90-003(B) 

1 Demonstration of Knowledge* I 


2-103.11 



EMPLOYEE HEALTH 


1 

590.00J(C) 

Responsibility of the person in charge to 
require reporting by food employees and 
applicants* 


590.003(F) 

Responsibility Of A Food Employee Or An 
Applicant To Report To The Person In 

Charge* 



Reporting by Persoai in Charge* 

H 

590.003(D) 

Exclusions and Restiictimis* 


590.003(E) 

Removal of Exclusions and Restrictions 


FOOD FROM APPROVED SOURCE 


[4] 


Food and WatarFiom Rogutatad Soutcas 


590.004(A-B) 

Compliance with Food Law* 


3-201.12 

Food in a Hermetically Sealed Contain^ 


3-201J3 

Fluid Milk and Milk Products* 


3-202.13 

SheU Eggs* ^ 


3-202.14 

Egfis and Milk Products, Pasteurized* 


3-202.16 

Ice Made From Potable Drinking Water* 


5-101.11 

DrinJemg Water from an Approved System* 


590.006(A) 

Bottled Drinking Water* 


S90.006(B) 

Water Meets Standards in 3l0 CMR 22.0* 



Stneish and Fish Fpom an Approved Sourua 


3-201.14 

Fish and Recreationally Caught Molluscan 
Shellilsh* 


3-201.15 

Molluscan ShellAsh fhnnNSSP Listed 
Soinces* 



Gama and HItf Mushrooms Approred by 
Raguiatorv Authority 


3-202.18 

Shellstock Identification Present* 


590.004(C) 

Wild Mushiooins* 


3-201.17 

Came Animals* 



RecetvIitg/CondKion 


3 -202.11 

PHFs Received at Proper Temperatures* 


3-202.15 

Package Integrity* 


3-101,1] 

Food Safe and Unadulterated * 

\X 


TagafRccorda; SiMiUtock 


3-202.18 

Shellstock Identification * 


3-203.12 

Shellstock Identification Maintained* 



Tagsfftcccrds: FM Producto 


.M02.ll 1 

Parasite Destruction* 


3402,12 

Records, Creation and Retention* 



LalieHng of Ingredients* 

7 


Conromnncewtth Approved Procedures 
/HACCPPUns 


3-502.11 



3-502.12 

Reduced oxygen packaging, criteria* 


8-103.12 

Confonnance with Approved Procedures* 


PROTECTION FROM COfJTAMINATION 


8 


Crqss^contaminatton 


3-302.11(AXl) 

Raw Animal Foods Separated from 

Cooked and RTE Foods* 



Coniaminaiion from Rawfngradhnts 


3-302.1 1(AX2) 

Raw Animal Foods Separated from Each 
Other* 



Contomindkm horn tha Brvtonmefif 


3-302.11(A) 

Food Protection* 


3-302.15 

Washing Fruits and V^etables 

3-304.11 

Food Contact with Equipment and 

UtensQs* 



Confoomatfan ftom the Con^imr 

^■l 


Returned Food and Reservice of Food* 



Disposrik)ndAduttBratadarCo(itanmat»d 

Fatxi 


3-701.11 

Discarding m Reconditioning Unsafe 

Food* 

9 


Food Contact gurbees. 


'4-501.111 



^^501.112 

Mechanical Waiewashing- Hot Water 
Sanitizaticn Texnpcratuies* 


4-501.114 

Chemical Sanitization- temp., pH, 
concentration and hardness. * 

4-60Lll(A) 

Equipment Food Ccmtact Surfaces and 
Utensils Clean* 


4-602,11 

Cleaning Frequency of Equipment Food- 
Contact Sur&^ and Utmsils* 


4-702.11 

Frequency of Sanitization of Utensils and 
Pood Contact Sur&ces of Equipment* 

'd-TOlll. 

Methods of Sanitization - Hot Water and 
Chemical* 

m 


Propm. Adequate HandwaaMng 


2-30L11 

Clean Condition - Hands and Arms* 

2-301.12 


2-301.14 

When to Wash* 

1 It 


Good Hygienic Practicea 


2-401.11 


2-401.12 

Discharges From the Eyes, Nose and 

Mouth* 

3-301,12 

Preventing Contamination When Tasting* 

1 ^ 


Prevention of Contavnteatton fram Hands 


590.004(E) 

Preventing Contamination from 

Employees* 



Handwash FadnUes 



Convar^tty Located and AccessAte 

5-203.11 

Numbers and Capacities* 

5-204,11 

Locatiem and Placement* 

5-205-11 

AcoessibiHty, Operation and Maintenance 

- 1 

Suppled wrih Soap and Hand Dryktg 

DeidMS 

6-301.11 

Handwaslung Cleanser, Availability 

6-301.12 

Hand Drying Provisiem 


000. 


* Doiotes oitical itan in the fedeni 1999 Food CcKle or 1 OS CMR 590.1 



































































































THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OF MILFORD 

Massachusetts Department of Public Health 

Division of Food and Drugs 


Email: 

Address: 




FOOD ESTABLISHMENT INSPECTION REPORT 


Address ^C/-^3L.^T 

Telephone 

Owner JX^y-T^ 

Person-in-Charge (PIC) SlJ^/iGKn CZ 


Address 


Date _ ., 

ihQ(y\^ 

Risk 

Level 

HACCP Y/N 


GD^COLiucij 


Type of QpQr9ilon{s) 

G Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

G Temporary 
G Caterer 
G Bed & Breakfast 

Permit No. 


Type of inspection 

Q Routine 
G Re-inspection 
Previous Inspection 
Date: 

G Pre-operation 
G Suspect Illness 

□ General Complaint 

□ HACCP 
G Other 


inspector Out; 1 Permit No. U Other 


Each violationxhefKed requires an explanation on the narrative page(s) and a citation of specific provision(s) violated. 

Non-compliance with: 

Violations Related to Foodtoorne Ulness /nfervendons and Risk Factors (Red Items) 


Violations marked may pose an imminent health hazard and require immediate 
corrective action as determined by the Board of Health. 


Anti Choking 
Allergen Awareness 
Certified Food Protection 


590.009 (E) □ 
590.009 (G) □ 
590.003 □ 


FOOD PROTECTION MANAGEMENT 

G 1. PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

G 4. Food and Water from Approved Source 

□ 5. ReceivingyCondition 

□ 6. Tags/Records/Accuracyof Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

G 8- Separation/Segregation/Protection 
G 9- Food Contact Surfaces Cleaning and Sanitizing 
G 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 
G 13- Handwash Facilities 

PROTECTION FROM CHEMICALS 
G 14. Approved Food or Color Additives 
G 15. Toxic Chemicals 

TIMETTEMPERATURE CONTROLS (Potentially Hazardous Foods) 

G 16. Cooking Temperatures 

□ 17. Reheating 
G 18. Cooling 

G 19- Hot and Cold Holding 
G 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

G 22 . Posting of Consumer Advisories 


/iolations Related to Good Retail Practices^ (Blue 
terns) Critical (C) violations marked must be corrected 
mmediately or within 10 days as determined by the Board 
)f Health. Non-critical (N) violations must be corrected 
mmediately or within 90 days as determined by the Board 

23. Management and Personnel (fc-2)(690.003) 

24. Food and Food Protection (FC-3)(590.oo4) 

25. Equipment and Utensils (fc-4)(590.005) 

26. Water, Plumbing and Waste (Fc-5){590.oo6) 

27. Physical Facility (FC-6)(590.007) 

28. Poisonous orTo>tic Materials (fc-7)(59O.O08) 

29. Special Requirements ( 590 . 009 ) 

30. Other 


Health. 


c 

N 















L 



Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22); 

OfTicial Order for Correction: Based on an Inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DA TE OF RE-iN$PECTION: 






Vl€}tatlons to Foot^xme //ihess 

IntemnUons and Risk Factors (Red Rems U22} 


FOOD PROTECnONMANAGEMBrr 


[T' 


AssiKnment of Responsibility* 



Demonstration of Knowledge* 


2-103.11 

Person in charae - duties 


EMPLOYEE HEALTH 


2 

590,00.1(0 

Responsibility of the pexson in chaf^ge to 
require rqrarting by food employees and 
applicants* 


590.003(F) 

Responsibility Of A Food Employee Or An 
Applicant To RepiHt To The PerscHt In 

Charac* 



1 

1 

B 

590.003(D) 

Exclusions and Restrictiais* 


590.003(E) 

Removal of Exclusions and Restrictions 

FOOD FI 

ROM APPROVED SOURCE 



Food and Watar From Ragutatad Sou/oas 


590.004(A-B) 

Compliance with Food Law* 


3-201.12 

Food in a Henmetically Sealed Container* 


3-201.13 

Fluid Mitt and Milk Froducte* 


3-202.13 

SheUEaRS* 


3-202.14 

Eeas and Millc lYoducts, Pasteurized* 


3-202.16 

Ice Made From Potable Ddnkina Water* 


5-101.11 

Drinking Water from an Approved System* 


590.006(A) 

Bottled OrinkioR Water* 


S90,006(B) 

Water Meets Standards in 310 CMR 22.0* 



ShoiSsh and Fish From an Appnnmd Source 


3-201.14 

Fish and Recxeationally Cau^t Molhiscan 
ShellGsh* 


3-201.15 

MoUuscan Shellfrsb from NSSP Listed 
Sources* 



Game and VW Mushrooms Approved by 
Ragui^tory Authority 


3-202.18 

Shellstock Identification Present* 


590,004(0 

Wild Mushrooms* 


3-201.17 

Oamc Animals* 

[5 


ReceWIng/CondKhHi 


3-202.11 

PIIFs Received at Proper Temperatures* 


3-202.15 

Package InlCBritv* 


3-101.1! 

Food Safe and Unadulterated * 

E 


TagsfRecords: Stwtiitock 


3-202.18 



3-203.12 

Sheilstock Identification Maintained* 



Taga/Records: Ftsh Producti 


3^02.11 

Parasite Destruction* 


3^2.12 

Reccads. Creation and Retention* 



LMneHng of (ngredtonts* 

7 

■H 

Conformanca with A|i|iroved Procedure* 
/HACCPPIartt 


3-502.U 



3-502.12 



S-103.12 



* Denotes oiticit item bi (ha federal 1999 Food Code or 105 CMR 590.000. 


PROTECTION FROM CONTAMINATION 


8 


Cross-confamfnaflbn 


3.302.11(AX1) 

Raw Animal Foods Separated from 

Cocked and RTC Foods* 


ContammaUon htsm Raw fng/9<fanls 

3-302.11(AX2) 

Raw Animal Foods Separated frmn Each 
Other* 


Confamihatldp hvm tfw Envimnnmnt 



Food Protection* 


3-302.15 


3-304.11 

Food Contact with Equipment and 

Utensils* 


CcntamnBtfbrr born dm Coosudmr 



Returned Food and Reservice of Food* 



Dispositfon ofAduHamtad or CorrfamnaM 
Food 

3-701.11 

Discarding orReconditioniiig Unsafe 

Food* 

f 


Food Contact Surfaces. 


'4-501.111 

Manual Warewashing - Hot Wato- 
Sanitizatiqg Tenipentures* 

4-501.112 

Mechanical Warewashing- Hot Water 
Sanitization Temperatures* 


4-501.114 

Chemical Sanitization- tonp., pH, 
concentration and hardness. * 

4-601.11(A) 

EquipoKiit Food Contact Surfaces and 
Uten^s Clean* 


4-602.11 

Cleaning Fiequency of Equipment Food- 
Contact Surfaces and Utoosilst 


4-702.11 

TmiT 

Frequency of Sanitization of Utensils and 
Food Contact Sur&ces of Equipment* 

Methods of Sanitization-Hot Water and 
Chemibal* 

10 


Propar, Adequate Hawfwnistdng 


2-301.11 

Clean ConditioD - Hands and Anns* 

2-301.12 


2-301-14 

When to Wash* 

nn“ 


Good Hygienic PnctfcM 


2-401.11 


2-401.12 

Discharges From the Eyes, Nose and 
Mouth* 

3-301.12 


1 


ftevgnthm of Conundnatkm Itom Hand* 


590.004(E) 

Preventing Contamination from 

Employees* 

1 13 

-1 

Handwash Facftltfes 



Conyonhntly LocatBd and Accassriih 

5-203.11 

Numbers and Capacities* 

5-204.11 

Location and Placement* 

5-205 U 

Accessibihty, Opaation and Maintenance 


SuppTod with Soap an d Hand Drying 

Devices 

6-30MI 

HandwashijOR Cleanser, Availability 

6-301.12 

Hand Drying Provision 










































































































THE COMMONWEALTH OF MASSACHUSETTS 

TOWN OF MILFORD Email: 


Massachusetts Department of Public Health 

Division of Food and Drugs 


Address; 


FOOD ESTABLISHMENT INSPECTION REPORT 



Date 

/i^jhn 

Ty^ of Op 0 ratlon(s) 

0r Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 

_■ fM. A* 

Ty^ of/nspecfron 

Bwutine 

□ Re-inspection 
Previous Inspection 

Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 
n other 

Address J (j ^ \Jl}^ 

Risk 

Level 

Telephone 

Owner 

HACCP Y/N 

Person-in-Charge (PIC) 

Time 

In: 

Out: 

Inspector 



Each violation ctte^ckedj:«^iiife8 an explanation on the narrative page(s) and a citation of specific provision(s) violated. 


Non«>mpliance with\ 

Violations Related to Foodbome Illness Interventions and Risk Factors (Red Items) 

-- Anti Choking 590.009 (E) □ 

Violations marked may pose an imminent health hazard and require immediate Allergen Awareness 590.009 (G) □ 

corrective action as determined by the Board of Health. Certified Food Protection 590.003 □ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Confoimance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11 . Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

D 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIMEmEHPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

n 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY-SUSCEPT1BLE4>OPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices_ (Blue 
Items) Critical (C) violations marked nnust be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel (FC-2)(59Q.003) 

24. Food and Food Protection (FC-3)(590.004) 

25. Equipment and Utensils (fc-4K59O.0O5] 

26. Water, Plumbing and Waste (FC-5)(590.006) 

27. Physical Facility {fc-6)(590.007) 

28. Poisonous or Toxic Materials (FC-7)(590.ooe) 

29. Special Requirements ( 590 . 009 ) 

30. Other 


c 

N 


















Number of Violated Provisions Related 
To Foodbome Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DA TE OF RE-INSPECTION: 



_ __ 1 

Inspector’s 

Print: 

PICS Signature: -^JX^ 



Page_of_Pages 




COMMONWEALTH OF MASSACHUSETTS 
TOWN OF MILFORD 


Establishment 
Name;_ 


^ oc>ou^ 




Code C - Critical Item 
Reference R- Red Item 


DESCRIPTION OF VIOLATION I PLAN OF CORRECTION 

Please Print Cleariy 


Date 

Verified 



Discussion with Person in Charge: 





Correction Action Required; 

□ Voluntary Compliance □ Re-inspection Scheduled 

□ Embargo □ Voluntary Disposal 

□Employee Restriction / Exclusion 

□ Emergency Suspension □ Emergency Closure 

□other: 











violations RelaM to Foo<Mmne Illness 
Intefventlons and Risk Factors (Red Items 1^22) 



FOOD PROTECTION MANAGEMENT 


590.003(A) Assignment of Responsibility* 


590.003(B) Demonstration ofKnowledge* 


2-103.11 Person in chargeduties 



3-302.1l(AX!) 


3-302.U(AX2) 


590.00.1(C) 

Responsibility of the person in charge to 
require rqrarting by food employees and 
applicants* 

590.003(F) 

Responsibility Of A Food Employee Or An 
Applicant To Report To The Person In 

Charge* 



\ 590.003(D) 

Exclusions and Restrictiems* 


Removal of Exclusions and Restrictions 


FOOD 




3-201.12 


3-20L13 


3-202.13 


3-202.14 


3-202.16 


5-101.11 



3-201.14 


3-201.15 



3 - 202.11 


3-202.15 


3-10Mi 


3-202. IS 


3-203.12 


3402.11 


3402.12 




3-502.11 


3-502.12 


S-103.12 


FROM APPROVED SOURCE 


Food&nd Water From Re^utated Soums 


Compliance with Food Law* 


Food in a Hometically Sealed Container* 


Fluid Milic and Milk Products* 


SheU 


Eggs and Milk Products, Pasteurized* 
Ice Made From Potable DimkiDg Water* 


Drinking Water from an Approved S 


Bottled Drinking Water* 


Water Meets Standards in 310 CMR 22.0* 


SheiBsh and Hstf From an Appfwed Source 


Fish and Recreadonally Caught Molluscan 
Shellfish* - 


Molluscan Shellfish from NSSP Listed 
Sources* 


Game and IWMus/ifooms Approved by 
Reffutatory Autftorfty 


Shellstock Identification Present* 


Wild Mushrooms* _ 


Game Animals* 


ReceMngfCondfthHi 


PHFs Received at 



ismMoni 




Food Safe and Unadulterated * 


TagafRacords: Shrt to to c k 


Shellstock Identification * 


Shellstock Identification Maintained* 


Taga/Records: Fish Products 


Parasite Destructimi* 


Records. Creation and Retention* 


L^Hng of Ingradtefita* 


Cofiformanco with Approved Procedures 
iHACCP Plans 


Specialized Processing Methods* 


Red 


Conformance with Approved Proceduies* 


PROTECTION FROM CONTAMINATION _ 

I Cfoss^ocvrtg/n^aflofl 


Raw Animal Foods Sqsaiated firm 
Coedeed and RTH Foods* 


Confammaffon /torn Raermgfedhrrts 


Raw Animal Foods Separated fr(mi Each 
Other* 


Contam^at/on fiom Environment 


Food Protection* 


Washing Fruits and Vesetablcs 


Food Contact with Equipment and 
Utensils* 


Confa/nmatfoo ftom tfw Consumer 


Returned Food and Reservice of Food* 


QiisposAbo tdAdU/terated or Con t amm a ted 
Food 


Discarding or Reconditioiimg Unsafe 
Food* 


Food Gofitset Surlhces 


Manual Warewashiog -Hot Water 
Sanitization Temperatures* 


Mechanical Warewashing- Hot Water 
Sanitization Temperatures* 


Chemical Sanitization- tdmp., pH» 
concentration and hardness. * 


Equipment Food Contact Surfaces and 
Uten^s Clean* 


Cleaning Fiequenc^ of Equipment Food- 
Contact Surfaces and Utoisils* 


Frequency of Sanitization of Utensils and 
Food Contact Surfaces of Equipment* 


Mefriods of Sanitization - Hot Wats and 
Cbemibal* 


Proper, Adequate Htndwaahfng 


Clean Condition - Hands and Arms* 


Cleaning Procedure* 


When to Wash* 


Good Hygienic Pracllces 


3-701.11 


’4-501.111 


4-501.112 


4-501.114 


4-601.11(A) 


4-602.11 


4-702.11 


4-703.11 


2-301.11 


2-301.12 


2-301.14 




2401.12 Discharges From the Eyes, Nose and 

Mouth* 


3-301.12 Preventing Contamination When T 


Prevention of Contamliiatlon from Hends 


590.004(E) Preventing Contammation from 

Employees* 


Handwash Faculties 


Con vanity Located and Accessdte 


5-203.11 Numbers and Capacities* 


5-204.11 Location and Placement* 


5-205.11 Accessibility, Operation and Maintenance 


Suppted with Soap and Hand Dryktg 
Devices 


6-301.11 Handwashing Cleanser, Availability 


6-301.12 Hand Drying Provision 


* Doiotes critinl item m the federal 1999 Food Code or 105 CMR 590. 










































































































































VtoiBttons to Foodtom€ Illness tniervMtions and Risk 

Fsciors (Rsd ftsms 1-22) (Cont) 


PROTECTION PROM CHEMICALS 




Food or Color AddftivaB 


3-202.12 

Additives* 

3-302.14 

Protection from Unapproved Additives* 

la 


Poisonous or Toxic Substances 


7-101.11 

Identifying Infonnation - Original 
Containers* 

7-102. II 

Common Name - Working Containers* 

7-201.11 

Separation - Storage* 

7-202,11 

Restriction - Presence and Use* 

7-202.12 

Conditions of Use* 

7-203.11 

Toxic Containers - Prohibitions* 

7-204.11 

Sanitizers, Criteria-Chemicals* 

7-204.12 

Chemicals for Washing Produce, Criteria* 

7-204.14 

Drying Agents, Criteria* 

7-205,11 

Incidental Food Contact, Lubricants* 

7-206,11 

Restricted Use Pesticides, Criteria* 

7-206.12 

Rodent Bait Stations* 

7-206.13 

Trancing Powders, Pest Control and 
Monitoring* 


TIMEH'EMPERATURE CONTROLS 


1 


Proper Cooking Temperatures for 
PHFa 


3^1.I1A(1)(2) 

Eggs- 155“F J5 Sec. 

Eggs- Immediate Service 145®F15sec* 


3-40M1(AX2) 

Comminuted Fish, Meats & Game 
Animals - 155°F 15 sec. * 


3-401.11(BK1)(2) 

Pork and Beef Roast/- 130°F 121 min* 


3-40Ml(A)(2) 

Katites, Injected Meats - 155®F 15 sec. 

* 


3-40rn(A)(3) 

Poultry, Wild Game, Stuffed PHFs, 
Stuffing Containing Fish, Meal, 

Poultry or Ratitcs-165‘’F 15 sec. * 


3-401.11(C)(3) 

Whole-muscle, Intact Beefsteaks 
145*F* 


3-401.12 

Raw Animal Foods Cooked in a 

Microwave 163°F * 


3-401.11(A)(1)(b) 

All Other PHFs- I45“F 15 sec, * 

17 


Reheating for Hot Holding 


3-403,11(A)&(D) 



3-403.11 (B) 

Microwave-165^ F 2 Minute Standing 
Time* 


3-403.11(C) 

Commercially Processed RTE Food • 
140°F* 


3-403.11(E) 

Remaining Unsliced Portions of Beef 
Roasts* 

18 


Proper Cooling of PHFs 


3-501.14(A) 

Cooling Cooked PHFs from 140*F to 
70®F Within 2 Hours and From 70“F 
to 4rF>'45«F Within 4 Hours. * 


3-501.l4(B) 

Cooling PHFs Made From Ambient 
Temperature Ingredients to 41 *F/45*F 
Within 4 Hours* 




PHFs Received jrt Tempcratorcs 
According to Law Cooled to 

41**F/45*F Within 4 Hours. * 

1 _ 

3-501.15 

Cooling Methods for PHFs 

mm 


PHF Hot and Cold Holding 


3-501.16(B) 

Cold PHFs Maintained at or below 


590.004(F) 

41*/45* F* 


3-501.16(A) 

Hot PHFs Maintained at or above 

140*F. * 


3-501.16(A) 

Roasts Held at or above 130®F. * 

'fm 


Time as a Public Health Control 


3-501.19 

Time as a Public Health Control* 


590.004(H) 

Variance Requirement 


REQUIREMENTS FOR HIGHLY SUSCEPTIBLE 


POPULAl 

nONS (HSP) 

21 

3-801.U(A) 

Unpasteurized Pre-packaged Juices and 
Beverages with Warning Labels* 


3-801.U(B) 

Use of Pasteurized Eggs* 


3-801.11(D) 

Raw or Partially Cooked Animal Food and 
Raw Seed Sprouts Not Served, * 


3-801.11(0) 

Unopened Food Package Not Rc-served. • 


CONSUMER ADVISORY 


22 

3-603.11 

Consumer Advisory Posted for Consumption of 
Animal Foods That arc Raw, Undercooked or 

Not Otherwise Processed to Eliminate. 
Pathogens.* 


3-302.13 

Pasteurized Eggs Substitute for Raw Shell Eggs* 


SPECIAL REQUIREMENTS 


590,009(A)-(D) 


Violations of Section 590.009(A)-(D) in 
catering, mobile food, temporary and 
residential kitchen operations should be 
debited under the appropriate sections 
above if related to foodbome illness 
interventions and risk fectors. Other 
590.009 violations relating to good retail 
practices should be debited under #29 - 
Special Requirements. 


ViOLATtONS RELATED TO GOOD RETAiL PRACTICES 


(Blue Items 23-30) 

Critical and non-critical violations, which do not relate to the 
foodborne illness interventions and risk factors listed above, can be 
found in the fallowing sections of the Food Code and 105 CMR 
590.000. 


^3 

Good Retail Practices 


590.000 

Management and Personnel 

FC-2 


24. 

Food and Food Protection 

FC-3 

.004 

25. 

Equipment and Utensils 

FC-4 

005 

26. 

Water, Plumbing and Waste 


.006 

27. 

Physical Facility 

PC-6 

.007 

28. ' 

Poisonous or Toxic Materials 

FC-7 

.008 

29. 

Special Requirentents 



30. 

Other 




• Denotes critical item in the federal 1999 Food Code or 105 CMR 590.000- 


















































































































THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OF MILFORD 

Massachusetts Department of Public Health 


Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 


Name . 


Email: 


Address: 



Telephone 




Person-m-Charge (PIC) 


Inspector 


Each viotdttSn 


wmmsmsisMm 


HACCP Y/N 



Type of Opera.tion{s) 

□ Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 


Type of Inspection 

□ Routine 

□ Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

O Other^_ 


eked requires an explanation on the narrative page(s) and a citation of specific provision(s) vioiated. 

Non-compitance with: 

Viofations Related to Foodborne Ulness Interventions and Risk Factors (Red Items) 

Anti Choking 590.009 (E) [2 

Violations marked may pose an imminent health hazard and require immediate Allergen Awareness S90.009(0) □ 

corrective action as determined by the Board of Health. Certified Food Protection 590.003 □ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Knowtedgeable/Duties 

EMPLOYEE HEALTH 

n 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

D 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time as a Public Health Control 

REQUIREMENTS FOR HI6HLY-SUSCEPTIBLE-P0PULATI0NS (HSP) 

0 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

D 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices^ (Blue 
Items) Critical (C) viofations marked must be corrected 
mmediately or within 10 days as determined by the Board 
Health. Non-critical (N) violations must be corrected 
mmediately or within 90 days as determined by the Board 
Health. 


rc^ 





23. Management and Personnel (FC-2)(590.oo3) 



24. Food and Food Protection (FC-3)(5go.oo4) 



25. Equipment and Utensils (FC-4)(590.oo5) 



26. Water, Plumbing and Waste (fc-5)(590.O06) 



27. Physical Facility (FC-6)(59o.oo7) 



28. Poisonous or Toxic Materials (FC-7}{590.008} 



29. Special Requirements (590.009) 



30. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Off/c/a/ Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order 
DA TE OF RE-INSPECTION: 





Inspector’s Signamre^^,.x^^^^ 

Print; 

Page_of_Pages 

Msm mmm&im/mmMmm 


1?/-) _ 













COMMONWEALTH OF MASSACHUSETTS 
TOWN OF MILFORD 


Establishment ^ ^ ^ r ^ ^ ^ 

Npmp S C/:Oo- 




Item Code c - Critical Hern 

No. Reference R- Red Item 


DESCRIPTION OF VIOLATION t PLAN OF CORRECTION 

Please Print Clearly 



















From: 


09/06/201Q 13:31 


#B6S P.005/Q06 


THE COMMONWEALTH OF MASSACHUSETTS 

TOWN OF MILFORD Email 

Massachusetts Department of Public Health 

Division of Pood and Drugs Addre 


FOOD ESTABLISHMENT INSPECTION REPORT Tel: 


\ rnodldml 

Date _ . 

Type of QperBiion{s) 

Q Food Service 

□ Retail 

□ Residential Kitchen 
[H Mobile 

O Temporary 

□ Caterer 

□ Bed & Breakfast j 

1 Type of Inspection 

□ Routine 

1 □ Re-inspection 1 

, Previous Inspection 
j Date; 

□ Pre-operation 

□ Suspect Illness 

Q General Complaint 

□ HACCP 

□ Other 

^Address ^ 

Risk 

Level 

Telephone 


HACCP Y/N 

Person-ln-Charge IPfC) ^ > 

_O /QVoTf yKj j} 

Time 

j Inspector ' 

in; 

Qyt; 1 Permit No. 1 

Each violatmn checked requires an explanation on the narrative page(s) and a citation of specific provision(s) violated. 


Violations Related to Foodborne lltness Interventfons and Risk Factors (Red Items) 

Violations marked may pose an imminent health hazard and require immediate 
corrective action as determined by the Board of Health. 


NQn’CompUance whh'. 


Anti Choking 
Allergen Aweranees 
Certified Food Protection 


5M.009 (E) □ 
590,009 (G) □ 
590.003 □ 


TOOD PROTECTION MANAGEMENT 

□ 1 . PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Exduded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from approved Source 

□ 5. Recei'ving/Condition 

□ 6, TagsyRecords/Accuracy of Ingredient Statements 

□ 7, Conformance with Approved Procedures/HACCP Plans 


O 12. Prevention of Contamination from Hands 
[3^3. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
D 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS ^Potentially Hazardous Foods) 

D 16. Cooking Temperatures 
O 17. Reheating 

□ 18. Cooling 


PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

Q 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 
O 11. Good Hygienic Practices 


□ 19. Hot and Cold Holding 

□ 20. Time as a Public Health Control 

^QUIREMENTS FOR HKJHLY^USCEPTIBLE-ROPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

CJ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices^ (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Boan 
of Health. Mon-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Boan 
of Health. 





p 

p 

I 

1 



p 

1_ 


! 

z] 

4 

1 _ 


1 

' _ 

p 


23. Management and Personnel 

24. Food and Food Protection 

25. Equipment and Utensils 

26. Water, Plumbing and Waste 

27. Physical Facility 

28 Poisonous or Toxic Materials 

29. Special Requirements 

30. Other 


(FC-2K590.003] 
(FC-3)(590.004) 
(FC-4)(590 006) 
{FC-5)(590.006) 
(FC-6)(590.007) 
{FC-7)(590.008) 
f590 009) 


Number of Violated Provisions Related ~ 

To Foodborne Illnesses Interventions / 

and Risk Factors (Red Items 1-22)r ' 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/fGderal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order 
DA re OF RS-INSPBCTION: 


Inspector's Signature: 

Print: "j 

PICs Signature; -iCx-— 

— -—- \y A 





From: 


00/06/2019 13:31 


#56S P.004/006 


COMMONWEALTH OF MASSACHUSETTS 
TOWN OF MILFORD 


Establislinnent 
Name:_ 










Prom: 


0Q/06/2019 ia:2B 


#566 P.002/006 


Food Establishment inspection Report - City/Town of ^ 


1 Establishment: [^0(X>U^h^ i Date: J—/ <~J ^=7 Page 1 of_ 

jAddress: /(J „ \J 

Time in: Timeout: 


Number of Violated Provisions Related 
to Foodbome Illness Risk Factors 
and interventions (items 1 through 29): 


Owner: C.pp\ 

Person-in-charge: 

Number of Repeat Violations Related 
to Foodborne Illness Risk Factors 
and Interventions (Items 1 through 29); 


Inspector: 

fcxj5borne illness risk factors and public health interventions 



IN - In compliance OUT a out oi compliance N/0 = rot observed N/A = not applicable COS * corrected on-site during inspection R = repeat violation 



Compliance Status 


0’JT|W'A p 

I^cos] R 1 

'y, r. . Supervision ^ 

j ^ Person-in-charge present, demonstrates 
1 knowledge, and performs duties 


\j 

1 

mt 

in 

mpmmmmmsiimmm 



m 

mm 

i . ’ . Employe* Health 

' Management, food employee and 

3 icorditional employee; knowledge, 
.responsibilities and reporting 


1 

^ 1- , 

1 

4 jProper use of restriction and exclusion 

r 


J'v- 

mm 

P iProcedures for responding to vomiting 
"" 'and diarrheal events * 

B 

1 

II 

K 


’ 6 

Proper eating, tasting, drinking, or 
tobacco use 

J 

i 

[ 

I 

1 ' 

7 

!Nq discharge from eyes, nose, and 
mouth 

V 


1 

[ i j 

L., 
. 8 

Priiyentfng Cbrjitamlhatlon by, Hands; 


Hands clean & properly washed 


■ 

H 

IBII 

f 

9 

No bare hand contact with ready-to-eat 
food 


1 

1 

in 

10 

L_1 

Adequate handwashing sinks properly | 
supplied and accessible 

' 

/ 

i: 

m 

1 ApprpvtMl Sourc# , 1 

lIL 

Food obtained from approved source | 

SM! 

iig 

^mn 

12 

Food received at proper temperature 1 

/ 

■ 

n 

jBBI 

13 

; ' 

Food received in good condition, safe, &} 

unadulterated 

J 

1 

m 


j^^.Required records available: shellstock 

r^^itags, parasite destruction 



I 

1 

( 


Compliance Status [w^j 

vt waI? 

iO COfi 

hi 

Protection from Contamination , | 

li 

Food separated and protected 

m 

in 

m 

16 

Food-contact surfaces; cleaned & 
sanitized 

1 

■ 

1 


17 

L - 

Proper disposition of returned, 
previously served, reconditioned & 
unsafe food 


\ 

1 



HIHii 

i 

j8 




u 

■ 

i19 

Proper reheating procedures for hot 
holding 

y 


■ 


i 


T 




B 


J 


■■ 

- 


Proper cold holding temperature 



li 

!23 


<4 


iB 



rr 

' 


Consumer Advisory 

2 g[Consumer advisory provided for raw / 
^jundercooked food 


m 


. > ' Hiflhiy Suswptibi* Populations 

26 

Pasteurized foods used; prohibited foodsl^' 
not offered [ i 

III 

11 

n 


Fopci/Cpipr Addltlvas and toxic Substetico 


27 

Food additives; approved & properly J. 

jsed * ! 

■tl 

■ 

■ 

28 

Toxic substances properly identified, [J 
stored & used 

li 

■ 

1 

1 Cbnfonnarice with APProved.^edures 


29 

Compliance with variance / specialized 
process / HACCP Plan '■ 

7“ 

I 

•"T] 


Official Order for Correction: Based on an inspection today, the items marked “OUT" indicated violations of 105 CMR 590.000 and 
applicable sections of the 2013 FDA Food Code. This report, when signed below by a Board of Health member or its agent constitutes 
an order of the Board of Health. Failure to correct violations cited in this report may result in suspension or revocation of the food 
establishment permit and cessation of food establishment operations. If you are subject to a notice of suspension, revocation, or non¬ 
renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 590.015(B). 

Date of Reinspection: Discussion with Person-in-Charge: 

I /2c?^)g-hs0 


Signature of Person*ifi*Charqe: i , 
































































Compliance Status 


IPasteurized eggs used where 


Non-food contact surfaces clean 


31 Water & Ice from ap pro ve d source 


^2 jVariance obtained for specialized 


Hot & cold water available; 


.processing methods 


idequate pressure 




Plumbing installed; proper backflow 
raevicGs 


IProper cooling methods used; 
33 'adequate equipment for 
[temperature control 


Sewage & waste water properly 


[disposed 


Plant food properly cooked for hot 


Toilet features: properly 


instructed, supplied, & cleaned 


Garbage & refuse properly 


disposed; facilities maintained 


physical facilities installed, 


maintained, & clean 


IFood properly labeled; original 
container 


idequate ventilation & lighting: 


[designated areas used 


Prevention of Food Contamination 


Additlofl^l Requirements listed in 105 GMR 590.1)11 


Insects, rodents, & animals not 


Anti-choking procedures in food 
service establishment 


Contamination prevented during 
39 food preparation, storage and 


40 ‘Personal cleanliness 


Wiping cloths: properly used & 
stored 


'ashing fruits & vegetables 


Proper Use of UtensHa 


fe of Operation(s) 


Typpr of Inspection 

Cfl^KoLitine 
U Re-Inspection 

□ Pre-c^erallonal 

U illness investigation 
D General complaint 

□ HACCP 

□ Other 


Other Information 


'CrTood Service Establishment 

□ Retail Food Store 

n Residentiai: Cottage Foods 

□ Residential: Bed & 

Breakfast 

□ Mobile/Pushcart 

□ Temporary Food Estab 

D Olher_ 


Signature of Persqn^S-Chaj 


_ _ Compliance Status _ 'n 


"Safa Food and Water 


L 4 3 In-use utensils prope rly stored 
I jUtensifs, equipment & linens: 

I properly stored, dried, & handled 


SingJe-use / single-service articles: 
properly stored & used 


. 46 iGloves used f)roperly 


^Utensils, Equipment and Vendin 


Food & non-food contact surfaces 
47 cleanable. properly designed, 
constructed & used 


M3 

Caterer 




■ 

■ 

! 

iW 

Mobile Food Operation 




i 



MS 

Temporary Food Establishment 


.1 


■ 

i 

1 

M6 

Public Market: Farmers Market 




I 

E 

-- 

M7 

Residential Kitchen: Bed-and- 
Breakfast Operation 




r 



M6 

Residential Kitchen: Cottage Food 
Operation 

. /. 

i 

j 




M9 

School Kitchen: USD A Nutrition 
Program 

y 




1 


M10 

Leased Commercial Kitchen 



f 


■ 


Imii 

I- 

nnovative Operation 



Li 





1 L1 ^ 

Local law or regulation 





_L2_ 

Other 


zr 





09/06/2019 13:30 #565 P.OO3/O0S 


Food ^tablishment inspection Report - City/Town of _ 

Establishment: ioate: Page 2 of 


GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS 


IN = in compliance OtJT= out of compliance N/0 = not observed WA = not applicable COS = corrected on-site during inspection R = repeat violation 











































Pr<5m: 


08/06/2019 13:28 


#S6& P.001/005 


Food Establishment Inspection Report - City/Town of m! _ 

[Establishment: Q LjQ KJ Q_<; C-f- ^CX Pate; ^ Page_of_J 


Temperature Observations 


Item / Location I 

1 Temp(®F 

) 

Item i Location Temp (^F) 

Kern/Location 

Temp ("F 

























